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BOOTH 111 
Convention Hall 


Your headquarters for 
seed information, stop 
in to see us — you're 
always welcome. 


Month-in, month-out, F. H. Woodruff & Sons are working to 
develop superior vegetable strains — strains which will result 
in a better, more profitable pack. Woodruff representatives 
will be present at the Atlantic City convention to serve you. 


Helping packers to realize greater profits is Woodruff’s busi- 
ness — make your convention trip a real success this year by 
learning how Woodruff seed-science works for you. 


FL H. WooprurFr & SONS. 
“SEED GROWERS 


MILFORD, CONN.  BELLEROSE,L.I1. @ TOLEDO @ ATLANTA @ SACRAMENTO @ DALLAS @ MERCEDES, TEX. 
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A NEAR-REVOLUTIONARY change in food merchandising is taking 

place, and will continue to take place in the future months. The in- 
troduction of new products, the changeover from a seller’s to a buyer’s 
market, different tastes, population shifts—all of these factors are bound 
to materially affect your sales picture. But time waits for no man—for no 
business to catch up with it! 


If sales are to keep pace with these changing times, itis essential to revalu- 
ate your distribution set-up now—to utilize and develop new techniques _ 
and methods! Proper vision and foresight today, based on sound, proven 

practices, will mean dividends tomorrow. 


We would welcome an opportunity to discuss your salesand merchandising 
problems. 


Convention Headquarters, Suite 825-7, Chalfonte-Haddon Hail. 


B. MEIER & SON, INC. 


209 BRONX TERMINAL MARKET BUILDING 
NEW YORK 51, N. Y. 
MOTT HAVEN 9-3162-3 
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GENERAL MACHINERY CORPCRATION 


HAMILTON, OHIO 
HAMILTON-KRUSE CAN MACHINERY 


FOR HIGHEST EFFICIENCY 


NO. 202-L BODYMAKER 
~< CAPACITY—Will make can bodies from 
314” to 714” in diameter and from 3” to 12” 
“NS in height. The No. 202 Bodymaker, same 

_ design for gallons only, is made with height NO. 301-36” SINGLE GANG SLITTER 


capacity to 


CAPACITY—Will trim and_ slit 
sheets up to 36” trimmed width. 
This type of slitcer also available for 
decorated sheets. Write for full de- 
tails of single and duplex slitters, 


NO. 301 BODYMAKER 


CAPACITY—For continuous high speed . 
production of can bodies from 2!” to 414” 
in diameter inclusive, and 23¢” to 534,” in 
height inclusive. Assured smooth dispatch 
on proven units successful in numerous 
production installations. 


For Complete Information and specifications write to Roland H. 
Johnson, Sales Manager, Can Machinery Department, General Ma- 


NO. 301 CAN BODY FLANGER 


chinery Corporation, 230 Park Avenue, New York 17, New York. CAPACITY—2” to 41.” diameter, 2” to 8” 
Chicago Office: 400 W. Madison St., Daily News Bldg., Chicago, Il. height. Also available in the same style is th: 
coal ie No. 201-4 pocket machine for small can 


with output up to 200 per minute and th: 
No. 302-4 pocket machine for gallon can» 
with output 150 per minute. 


SUBSIDIARIES: xTHE NILES TOOL WORKS COMPANY *PUTNAM MACHINE COMPANY *xTHE HOOVEN, OWENS, RENTSCHLER CO. 
*THE HAMILTON PRESS AND MACHINERY CO. x*xTHE UNITED WELDING COMPANY 


PRODUCTS: * MACHINE TOOLS DIESEL AND STEAM ENGINES PRESSES %CAN MAKING MACHINERY SPECIAL MACHINERY 


Five. Star Leadennhip— 
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PACK COMMANDS HIGHER PRICES 
When 


PLANTS GO MODERN 


MODERN 
Universal Corn Cutter 


MODERN 
Juice Extractor 


MODERN 


PROCESSING EQUIPMENT 


MODERN 
Heavy-Duty 
Plunger Filler 


When you install Modern Machinery and Methods, 
your Production Steps Up... Processing Becomes Sim- 
pler...Costs Are Held Down... Product Quality and 
Prestige Rise...and your pack commands Higher 
Prices— 

How can your plant “GO MODERN”? There's a 260- 
page book on that subject, the FAC General Catalog 
No. 800. It’s much more than a catalog. It tells you 
all about the most Modern Machinery for processing 
Corn, Peas, Beans, Tomatoes, Fruits and many other 
products—but it also describes Modern Methods, Time- 
Saving Techniques. 

It shows Flow Charts and Modern Layout Diagrams 
picturing how you can re-arrange your plant to get 
better results from the same floor-space. 

If you don’t have a copy of this ready reference 
book, write for your Free Copy right now. 


MODERN 
FMC Kyler-Labeler 


MODERN 
Hand Pack Filler 


0-300 


FOOD MACHINERY CORPORATION 


Sprague-Sells Division * Hoopeston, Illinois 
BRANCHES: NEW YORK—BALTIMORE—SAN JOSE, CALIFORNIA 


MODERN 
A-B Pressure 
Cooker and Cooler 
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25TH ANNIVERSARY 


Looking for PROTECTION? 


25 Consecutive 
Annual 
Dividends! 


EVERY DIVIDEND 
HAS BEEN AT LEAST 
30% ON FIRE 
COVERAGE 


Fire, Windstorm and 
Allied Coverage 


FOR 
a PREFERRED 
RISK CANNERS 
& 
rotecti 
‘ Look tc UNIVERSAL UNDERWRITERS P on 

For You—For Less 
be “A World of Protection” 

509 TERMINAL SALES BLDG. R. A. LONG BLDG. 204 SOUTH BEVERLY DRIVE 

a PORTLAND 5, OREGON KANSAS CITY 6, MO, BEVERLY HILLS, CALIF, 


We Welcome You to 


BOOTH 81 


Atlantic City Auditorium 
JANUARY 19-24, 1947 
BOOTH PHONE: ATLANTIC CITY 4-5145 


Drop in and discuss your Seed 
problems with us 


MICHAEL-LEONARD COMPANY 


Growers and Breeders of Canners Seeds 
CHICAGO 16, ILLINOIS SIOUX CITY 6, IOWA 
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Wi his catcher’s mask, protector and shinguards, this ball- 


player is.ready for action. From head to heels, he’s protected. 
Thanks to the same kind of top-to-bottom protection, National 
cans are ready for service . . . providing all-around resistance to 
hard knocks . . . assuring your product’s safe arrival. 
National Can engineers have been busily and ingeniously 
solving special problems for individual can users. They are ready 


to help you whenever you tell them what’s on your mind. 


NATIONAL CAN 


i : EXECUTIVE OFFICES: 110 EAST 42nd STREET, NEW YORK 17,N. Y. 
Sales Offices and Plants: Baltimore, Md. * Chicago, Hil. * Hamilton, Ohio * Beston, Mass. 
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Detroit,Michigan Iindianapolis,ind. * Maspeth,New York * McKeesport,Pa. St. Louis, Mo. i 
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THE MAGIC WAND OF COLOR—STA-GREEN PROCESS 


= Color in canned peas plays a most important part in sales appeal. © STA-GREEN Pro- 

x cess retains that natural garden green and improves the flavor too. It merely replaces 
nature’s minerals that are lost in conventional canning processes. It is geared to your 
present canning line for fast and efficient color retention. 
Licenses are now available. 


Write for details today. 
ETENT 


ODUC C0 
NATURAL COLOR & FLAVOR PR DU T ADVAN EMENT RP. 


a TRACE MARK BENTON HARBOR, MICHIGAN 


THE MORRAL CORN HUSKING MACHINE 


The Fastest and Easiest Adjusted 
Husker in Use 


The double husker is guaranteed to do good work when operating at a speed of 
180 ears per minute. 


The illustration shows the Morral Double Husker with its celebrated ear placing 
and ear gauging device—the most positive ear placer and gauging device in use. 


The vital part of every husking machine is its husking rolls. Our latest model 
husker is equipped with all steel husking rolls which are the strongest and most 
durable rolls in use. The husking rolls on our latest model husker are made 
much longer than other husking rolls, therefore they have greater husking capa- 
city. Said steel husk rolls will give eight to ten years of service and then can 


Patented Patented 
be recut with very little expense to the Canner which makes them like new rolls 
THE MORRAL CORN again. We have used steel husk rolls since 1930 and they do a very satisfactory THE MORRAL CORN 
HUSKING MACHINE job of husking. CUTTING MACHINE 


THE MORRAL CORN CUTTER either single or double cut for cream capacity of our Morral Double Husker. 


style corn. All of our latest model machines have valuable improvements 


hae: THE MORRAL CORN CUTTER for either cream style or whole grain over older models. It will pay you to write us for catalogue of our 
@ corn. The Morral Corn Cutter has a positive feed and will cut either the machinery and get our prices and terms for any machinery you may need in our 
bantam or large varieties of corn. It has great capacity and has the same line before you place your order. 


MORRAL BROTHERS INC, Morral, Ohio 
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40 years ago, this old type bodymaker turned out 75 cans to the belief that food in cans could raise the living stand- a 
a minute... and 40 years ago the National Canners ards... and health... of the nation. This was a daring A 
Association was formed. This association was dedicated view at the time. 


Today, modern machines such as this whip out 400 cans a This month the National Canners Association is cele- 
minute. It’s an industrial triumph over yesterday. Drudg- brating its 40th Anniversary. 


ery has been taken out of the kitchen. And the American Can Company, having completed the 


It’s easier and safer to feed babies . . . more people are job of supplying millions of containers for war, now turns 
better nourished and today millions of American families its mechanized might to the manufacture of containers for 
are healthier and happier because of the canning industry. consumer goods. 


AMERICAN CAN COMPANY + NEW YORK CHICAGO SAN FRANCISCO No other container protects like the can 
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THE SINCLAIR-SCOTT COMPANY BALTIMORE 30, MARYLAND 


SEE SEE 
. The 5-Sieve Hydro- The Sinclair-Scott 
Geared Grader with Hydro - Conveying 
v improvements the System that has won 
industry has long acclaim from coast to 
awaited. coast. 
oe The Label that builds 
ee acceptance for your label. 


We'll see you at the Convention --- don’t miss 


BOOTH No. 73. creLePHONE: ATLANTIC CITY 4-5281) 


SALES HOTEL CLARIDGE ROOM 1704 
THE SINCLAIR-SCOTT COMPANY ENGINEERING HOTEL MADISON ROOM 409 
HOTEL CLARIDGE ¢ ROOM 1708 PROCUREMEN Tovesessessssssssssessssesseee HOTEL MADISON ROOM 411 


RIVERSIDE MANUFACTURING CO., 


Quality Tomato Field Hampers 


Murfreesboro, North Carolina 


“4, 


5/8 Machine Made Hamper 5/8 Hand Made Haw per 


= 


— 
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Best Wishes 
for 


when you use 


There's stiff competition ahead for all canned 
foods—and profits can shrink mighty fast when 
the selling gets tougher. 


One sure way to earn extra dividends 
and assure your firm of bigger profits 
is to give your canned foods the kind 
of flavor that defies competition. It's 
a grand and glorious feeling when 
you put your can against a competi- 
tor’s—and you get the business 
because your product tastes better. 


More and more canners are switching to reliable 
B. F. M. Seasonings because they are dependable 
... always uniform ... easy to use... save time 
and labor. . . and there are extra divi- 
dends of better flavor in every drum. 


Want proof? Clip and mail the coupon! 


Vy, 
, 
My, 
Uy, 


BASIC FOOD MATERIALS, INC. 
806 BROADWAY, CLEVELAND 15, OHIO 


Send us your folder of “Significant Endorsements.” 


Name Company 


G 
\ 
"Sty 


| make your Sauces 


and Condiments 


No matter how good 

your products look or how attractively 
they are packaged, repeat sales depend 
mainly on flavor. B.F.M. Seasonings 
are chock-full of tiny, vigorous "fla- 
for-atoms" that dissolve instantly into 
every food particle, overwhelming your 
product with mouth-melting, palate- 
pleasing flavor consumers go for. 
Practically sterile, uniform, rich in 
bouquet and aroma, B.F.M. Soluble Sea- 
sonings give you more ‘flavor per dol- 
lar. Put your products at the head of 
the "flavor class" with B.F.M. Soluble 
Seasonings today! Liberal, free, 
batch-size samples are yours for the 
asking to prove what an asset they can 
be to your products. 


YOU'LL WANT 8B.F.M. SEASONINGS FOR: 


Sauces * Salad Dressings * Mayonnaise * Tomato 
Products * Spaghetti * Soups Pickles Condiments 
Spreads * Baked Beans * Macaroni * Poultry * Meats 


ua | 

Foop MATERIALS K 


PITTSBURGH 22, Pa. 


MEET US AT ATLANTIC CITY, N. J. 
CONVENTIONS 


CANNERS 
PRESERVERS 
BROKERS 


RESERVATIONS 
HADDON HALL HOTEL 


Telephone No. 40141 


Ke 


eo TENSER AND PHIPPS 
308 COMMONWEALTH BUILDING 


PITTSBURGH 22, PA. 


CANNED FOODS e MANUFACTURERS’ SUPPLIES e FROZEN FOODS 
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QUIZ FOR CANNERS 
Citrus Fruits 


This is the first in a new series of ads 
saluting various branches of the canning 
industry. Watch for your industry and 
see if you know all the answers. 


Who planted the first orange tree 
i i trys 
Soto? 
Ponce De Leon? 


es, 


will be? 


1. Grapefruit derived its name from 
the fact that the fruits grow in clusters, 
somewhat like clusters of grapes. Grape- 
fruit was relatively unimportant as an 
American crop until 1920, at which 
time about 10 million boxes were pro- 
duced in Florida, Texas and California- 
Arizona. 


2. Tradition has it that Ponce de Leon, 
the famous explorer, was responsible 
for planting the first orange tree at 
Charlotte Harbor, Florida, in 1521. 


ANSWERS 


3. It may surprise you, but approx- 
imately 22% of that 112 million boxes 
of oranges,were processed. That’s better 
than 24 million boxes . . . oceans of 
canned Vitamin 


4. On the basis of Department of 
Agriculture estimates, 1964-65 average 
production of grapefruit from trees 
standing in 1944, under prewar cultural 
practices, will approach 80 million 
boxes. And there’severy indication that 
a large part of the crop will find its way 
to the market in cans. 


CONTINENTAL € 


100 East 42nd Street 


THE CANNING TRADE 


Do you know that over two million 
tons of citrus fruits were processed in 
1944-45? Yes, the citrus processing in- 
dustry is really big business, yet twenty 
years ago it was inconsequential. This 
rapid growth is due largely to the faith, 
ambition and hard work of you in the 
industry, based on the vision of a big 
market for canned citrus fruits and 
juices. For our part, we are proud to 
have shared in the development of this 
great operation and we are happy to say 
that we will continue to serve in ways 
that benefit the citrus industry most. 


CAN COMPANY 


New York 17, New York 
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EDITORIALS 


service to the canning industry back in 1878— 

because it foresaw the wonderful possibilities of 
this style of foods for the public—there were many 
Doubting Thomases, and mainly among the canners 
themselves. It is a trite and oft-told story as to the 
lack of faith by the producers of the goods, as well as 
by the buyers, and it is referred to here only that we 
may point their error in a more pronounced way by 
referring all to the 1947 Convention about to assemble 
in Atlantic City—to its huge attendance, including can- 
ners, preservers, supply men, brokers and the kindred 
food lines, and their suppliers but in particular to the 
greatly expanded Canning Machinery & Supplies Show 
in the Auditorium. For a puny, weakling as first con- 
sidered, we present them the country’s greatest me- 
chanical display, exceeded in size only by the National 
Automobile Show, but of immeasurably greater im- 
portance to the people as a whole—the greatest food 
producing show on earth as exemplified in its mechani- 
cal slaves, and the supplies needed every year. 

This great Show is put on entirely for the benefit of 
the canners, the preservers and other food producers, 
including the freezers, although this latter branch of 
food preservation now feels itself so important that 
it intends to hold its annual meeting and Show on the 
Pacific coast later this year. As an Exposition of the 
latest and best in the mechanical slaves used in the up- 
ti -date food plant no canner can afford not to see, and 
i) spect, every such offering. It is a long cry from the 
fi st and only mechanical equipment used in a cannery, 
a pair of can tongs for lifting the hot cans from the 
b th, to what you will be shown in this great Show. 
A | of you are thoroughly familiar with the ordinary 
e 1ipment, but you will be missing a great opportunity 
if you do not see this Show, and note the wonderful 
n chanical progress that has been made in these, com- 
p ratively, few years. And not alone in the machines 
b t in the supplies and all that goes to make possible 
u -to-date canning, preserving and freezing. 

You will need no such urging, of course, but the dis- 
p iy will be found so immense, and so baffling that we 


A LL SET FOR 1947—When this Journal began its 
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advise you to consult the advertising and the descrip- 
tions of the exhibits in this issue, and make note to 
see what you particularly want to see and examine 
when you go to the Show. You may find it greater 
than a three-ring circus, and therefore impossible to 
see and examine everything shown, but you will be 
able to make comparisons, and so guide your buying. 
That is the purpose of this big issue of THE CANNING 
TRADE, and that is what the Show is put on for. 

Fortunately, this time everything at this Convention 
is under the one roof—the Great Auditorium: the 
meetings of canners, and all other meetings, and the 
big Machinery and Supplies Show. You will find in 
this great Auditorium about everything you came to 
the Convention for, including good restaurants, but no 
bars! Once you have left your hotel you can spend 
your whole day in this Auditorium, and as you please. 
Be the weather what it may you ought to be able to 
enjoy a fine Convention; see all the latest machinery; 
hear the last words of importance on matters concern- 
ing your business, and meet all your friends and cus- 
tomers there, as the rallying point of the 1947 Conven- 
tion, the Auditorium. 

You have the full program in this issue. 


SUBJECTS UNDER DISCUSSION—Naturally you 
will pick out the subjects on this program that are of 
particular interest to you, and as you can surmise, that 
“picking” will range over a wide territory, dependent 
upon the location, and the individual. One subject, the 
new definition of The Area Of Production, will most 
certainly come in for long and intimate discussion. In 
“The Tri-State Informer,” that subject is handled, 
after much study, as follows: 


AREA OF PRODUCTION 


The following is a preliminary digest of the New 
Area of Production definition. Further details and 
interpretation will be given as we are able to get them. 
We have raised several questions with the national 
office. 
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New Definition Effective March 1, 1947—The two 
types of exemption from the Act’s minimum wage (40c 
an hour) and overtime pay (time and a half after 40 
hours in a week) provisions are dependent upon 
whether the operations are performed within the 
“Area of Production.” 

First in importance is: Complete exemption from 
both the minimum wage and overtime provisions 
(under Sec. 13(a) (10) of the Act) for employees en- 
gaged in the handling, packing, storing ...drying,... 
or canning of agricultural or horticularl commidities 
for market, ... 

Second is: Exemption, not to exceed 14 weeks a year, 
during season operations from the overtime pay provi- 
sions only (under Sec. 7 (c) of the Act) with respect 
to employees of an employer engaged in the first proc- 
essing of any agricultural or horticularl commodity. 

Complete Exemption—Wages and Hours—Under 
the first exemption mentioned above (Sec. 13 (a) 
(10): 

An individual should be regarded as employed in 
the “area of production” within the meaning of this 
section in... canning of agricultural or horticultural 
commodities for market... if 

(1) the establishment where he is employed is lo- 
cated in the open country or in a rural community (*) 
and 

(2) 95 per cent (**) of the commodities on which 
such operations are performed by the establishment 
cated not more than 15 air line miles distance from the 
establishment. 


Exemption—Overtime Only—Under the second ex- 
emption mentioned above (Sec. 7(c)): 

An employer shall be regarded as engaged in the 
first processing of any agricultural or horticultural 
commodity during seasonal operations within the “area 
of production” within the meaning of this section if 
he is so engaged in an establishment: 

(1) Which is located in the open country or in a 
rural community (*) and 

(2) In which such first processing is performed on 
commodities 95 per cent (**) of which come from nor- 
mal rural sources of supply (***) located not more 
than 20 air line miles distance from the establishment. 


(*) “Open country or rural community” shall not 
include any city, town or urban place of 2,500 or 
greater population or any area within 

One air line mile of any city, town, or urban place 
with a population of 2,500 up to but including 50,000 or 

Three air line miles of any city, town or urban place 
with a population of 50,000 up to but not including 
500,000 

Five air line miles of any city with a population of 
500,000 or greater according to the latest available 
United States Census. 

(**) The period for determining whether 95 per 
cent of the commodities are received from normal rural 
sources of supply shall be the last preceding calendar 
month in which operations were carried on for two 
work-weeks or more, except that until such time as an 
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establishment has been operated for such a calendar 
month the period shall be the time during which it 
has been in operation. 

The percentage of commodities received from nor- 
mal rural sources of supply within the specified dis- 
tances shall be determined by weight, volume or other 
physical unit of measure, except that dollar value shal! 
be used if different commodities received in the estab- 
lishment are customarily measured in physical units 
that are not comparable. 

(***) The commodities shall be considered to come 
from “normal rural sources of supply” within the spe- 
cified distances from the establishment if they are 
received : 


(i) from farms within such specified distances, or 

(ii) from farm assemblers or other establishments 

(a) through which the commodity customarily 
moves, which are within such specified distances and 
located in the open country or in a rural community or 

(b) not located in the open country or in rural com- 
munity provided it can be demonstrated that the com- 
modities were produced on farms within such specified 
distances (of the establishment claiming the exemp- 
tion). 


Note: Reference to commodity (ies) in each instance 
shall mean all of the commodities processed by the 
firm and does not refer to each commodity individually. 


TIN ORDER M-81 AMENDED — Conservation 
Order M-81 covering restrictions on tin cans has been 
substantially amented by the Civilian Production Ad- 
ministration. 


Cans made of black plate or the various types of 
waste are no longer restricted. Preferences in filling 
the orders of users according to the products for which 
ordered are no longer required of manufacturers. 
Furthermore, all quota restrictions have been removed. 
Limitations on can materials made of tinplate or terne- 
plate continue in effect. 

The list of products which may be packed in cans 
has been substantially increased and now includes such 
items as animal foods. 

Restrictions on can sizes remian unchanged in the 
case of vegetable products in which the industry is 
interested. The new order permits packing corn on 
the cob in 307x508 cans. 


PIG TIN—Since the termination of the Combined 
Raw Materials Board at the close of 1945, tin meval 
has been allocated on a world-wide basis by the Com- 
bined Tin Committee, upon which the United Sta‘es 
is represented by CPA. The United States recei: ed 
an allocation of a little more than 16,000 long tons of 
pig tin during 1946. Allocations in 1947 should be 
somewhat larger. Nevertheless, it will be necess: ry 
to continue cutting into the reserve stocks held by ‘he 
RFC, which by December 31, 1946, will amount to only 
a little more than 20,000 tons. The new supplies in 
1947, including stocks, are not expected to be adequ.:te 
to meet unrestricted requirements for tin. It is anti:i- 
pated, therefore, that conservation controls will h:ve 
to be continued throughout the year. 
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WATSON ROGERS, President 
National Food Brokers Association 
Washington, D. C. 


FRED A. STARE, President 
National Canners Association 
Stokely-Van Camp, Inc. 
Columbus, Wis. 


ROSCOE ROBERTS, President 
Canning Machinery & Supplies Assn. 
American Can Co. 

New York, N. Y. 


The Convention Programs 
Atlantic City, Junuary 19-24, 1947 


NATIONAL CANNERS ASSOCIATION 


SATURDAY, JANUARY 18 


Committee Meetings—Traymore Hotel 
10:00 a.m.—Labelling Committee—Pine Room 
10:00 a.m.—Statistics Committee—Club Room 
10:30 a.m.—Can Size Committee—Chippendale Room 
10:30 a.m.—Foreign Trade Committee—Mandarin Room 
2:00 p.m.—Administrative Council—Mandarin Room 
4:00 p.m.—Legislative Committee—Mandarin Room 
6:00 p.m.—Consumer Claims Committee—Pine Room 


SUNDAY, JANUARY 19 


Committee Meetings—Traymore Hotel 
9:00 a.m.—Raw Products Committee—Chippendale Room 
10:00 a.m. to 4:00 p.m.—Board of Directors—Rose Room 
4:00 p.m.—Resolutions Committee—Rose Room 
7:00 p.m.—Dinner for State Secretaries—Mandarin Room 
7:00 p.m.—Old Guard Dinner—American Room 


MONDAY MORNING, JANUARY 20 
9:00 a.m.—Nominating Committee—Auditorium 
0:00 a.m.—Opening General Session—Municipal Auditorium 
Presiding: Fred A. Stare, President National Canners 
Association 
Report of Nominating Committee 
Election of Officers 
Address: “The Price of Freedom,” H. W. Prentis, Presi- 
dent, Armstrong Cork Co. 
Address: Graham C. Patterson, President and Publisher, 
Farm Journal 
Address: David F. Austin, Vice-President, U. S. Steel 
Corporation 


MONDAY AFTERNOON, JANUARY 20 


2:00 noon—Fish and Seafood Committee Luncheon, Traymore 
Hotel—Chippendale Room 

2:00 to 6:00 p.m.—Raw Products Conference, Traymore Hotel 
—Belvidere Room 
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Presiding: Charles H. Mahoney, Director, Raw Products 
Research Bureau NCA 

Address: “What Fixation and Base Exchange Should 
Mean To The Canner And Grower,” F. E. Bear, Chair- 
man, Soil Department, Rutgers University 

Address: “Improving And Maintaining Soil Fertility For 
Canning Crops,” J. B. Hester, Vice-Chairman, National 
Joint Committee on Fertilizer Application 

Address: “Methods of Fertilizer Application,” G. A. Cum- 
mings, Agricultural Engineer, U. S. Department of 
Agriculture—Beltsville, Maryland. 

Address: “The Fertilizer Situation for 1947,” F. S. Lodge, 
National Fertilizer Association, Washington, D. C. 


Discussion 
2:30 p.m.—Research Advisory Committee—Traymore Hotel, 
Club Room 
3:00 p.m.—Home Economics Committee—Traymore Hotel, 
Pine Room 


2:30 to 5:00 p.m.—Fish and Seafood Conference — Traymore 
Hotel, Stratosphere Room 
Address: Dr. D. B. Finn, Director, Fisheries Division, 
Food and Agricultural Organization 


TUESDAY MORNING, JANUARY 21 
10:00 a.m.—Second General Session—Traymore Hotel, American 


Room 

Presiding: Fred A. Stare, President, National Canners 
Association 

Panel—Business Prospects for 1947, Howard Cumming, 
Moderator 


Address: “Requirements and Goals,” E. A. Meyer, Asst. 
Administrator, Production and Marketing Administra- 
tion, Government Representative 

Address: “Financing the 1947 Pack,” Guy Reed, Financial 
Representative, Harris Trust 

Address: “Movement of Stocks of 1946 Pack and Pros- 
pects for 1947 Market,” Francis Whitmarsh, President, 
National American Wholesale Grocers Association 
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Address: “The Canners Outlook for 1947,” E. N. Rich- 
mond, President, Richmond-Chase Company and H. F. 
Krimendahl, Executive Vice-President, Stokely-Van 
Camp, Inc. 

Summary by Mr. Cumming 

Discussion 


TUESDAY AFTERNOON, JANUARY 21 


1:30 p.m.—National Kraut Packers Association Meeting— 


Traymore Hotel, Club Room 


2:00 p.m.—Technological Conference, Auditorium 


Presiding: R. E. Sanborn, California Packing Corporation 

Address: “Legal Aspect of Technical Preparation for 
Hearings on Food and Drug Standards,” H. Thomas 
Austern, Counsel, N.C.A. 

Address: “Data Assembly for Corn Standards Hearing,” 
H. R. Smith, Washington Research Laboratory, N.C.A. 

Address: “Status of Industry Nutrition Program,” J. R. 
Esty, Director Western Branch Research Laboratory 
N.C.A. 

Address: “Vitamin C in Tomato Juice,’ L. E. Cliforn, 
Director Products & Process Research Division, Con- 
tinental Can Company 


2:00 p.m.—Raw Products Conference—Traymore Hotel, Rose 


Room 

Presiding: Charles H. Mahoney, Director, Raw Products 
Research Bureau, N.C.A. 

Address: “Methods for the Control of European Corn 
Borer,’ W. G. Bradley, U. S. Department of Agricul- 
ture, Toledo, Ohio 

Discussion Panel—“The Use of DDT for Insect Control 
and the Significance of DDT Residues,” “Tomato 
Disease Control Program for 1947,” S. P. Doolittle, 
U. S. Department of Agriculture, Beltsville, Maryland. 
“Weather Forecasting in a Disease Control Program,” 
R. C. Schmidt and Dr. W. C. Jacobs, U. S. Weather 
Bureau, Washington, D. C. 


WEDNESDAY MORNING, JANUARY 22 


10:00 a.m.—Closing General Session—Traymore Hotel, Ameri- 


can Room 

Presiding: Fred a Stare, Preisdent, National Canners 
Association 
Final Business of the Convention 

Reports of Committees 

Installation of Officers 


10:00 a.m.—Second Technological Conference—Auditorium 


Presiding: T. Stran Summers, Charles G. Summers, Jr., 
Ine. 

Address: “Progress in the Industrys Sanitation Program,” 
E. S. Doyle, Western Research Laboratory N.C.A. 

Address: “In-Plant Chlorination,’ E. C. Ritchell, Min- 
nesota Valley Canning Co. 

Address: “Design of Sanitary Canning Equipment,” P. 
W. Wilbur, Food Machinery Corporation 

Address: “Some Factors Affecting Heat Penetration in 
Tomatoes,” H. L. Roberts and H. A. Benjamin, Research 
Department, American Can Company 


WEDNESDAY AFTERNOON, JANUARY 22 


2:00 p.m.—Third Technological Conference, Auditorium 


Presiding: Robert S. Scull, Burnham and Morrill Co. 

Address: “Bacterial Problems in the Use of Tubular Type 
Blanchers,” Evan Wheaton and G. L. Hays, Research 
Department, American Company 

Address: “Organization of Quality Control of Cannery 
Operations,” J. E. Hall, Pictsweet Foods, Inc. 

Address: “Research Needs in the Citrus Industry,” J. L. 
Heid, Florida Citrus Canners Coop., Lake Wales, Fla. 


2:00 p.m.—Raw Products Conference—Traymore Hotel, Rose 


Room 

Presiding: Charles H. Mahoney, Director, Raw Products 
Research Bureau, N.C.A. 

Address; “The Crop Insurance Program,” F, C, Geissler, 


Manager, Federal Crop Insurance Corp., Wash., D. C. 

Address: “Rate of Seeding Treated Peas,” C. B. Sayre, 
New York State Agricultural Experiment Station, 
Geneva 

Address: “New Small Fruits for Processing,” C. D. 
Schwartze, Washington Experiment Station, Puyallup, 
Washington 

Address: “Equipment for Spraying and Dusting,” Frank 
Irons, Agriculture Engineer, U. S. Department of Agri- 
culture, Toledo, Ohio 

Address: “Sweet Corn Harvesters,” E. S. Haber, Iowa 
Experiment Station, Ames and Howard T. Miller, 
Vinton, Iowa 

Discussion: Panel—“Production Problems.” 


NATIONAL FOOD BROKERS ASSOCIATION 
SATURDAY, JANUARY 11 


Noon—Meeting of the Executive Committee 


Meeting of the Advisory Committee 
SUNDAY, JANUARY 12 


10:00 a.m.—A joint meeting of the Executive and Advisory 


Committees 


10:00 a.m.—Registration of all NFBA members begins— 


Cross Lobby, Haddon Hall Hotel 
MONDAY, JANUARY 13 


9:00 a.m.—Registration of NFBA members continues— 


Cross Lobby, Haddon Hall Hotel 


10:00 a.m.—Meeting of NFBA Regional Directors, Mandarin 


Room, Haddon Hall Hotel 
MONDAY, JANUARY 13 


2:00 p.m.—General Session, Vernon Room, Haddon Hall Hotel 


Convention called to order by National Chairman, J. 0. 
Crawford 

Invocation by Howard Scott 

Call of Roll 

Reading of Minutes of Previous Meeting 

Appointment of Convention Committees 
Committee on Resolutions 
Committee on Nominations 

Annual Report of National Chairman, J. O. Crawford 

Annual Report of President, Watson Rogers 

Annual Report of Treasurer, Harry E. Cook 

Report of Standing Committees: 
Finance—James J. Reilly, Chairman 
Membership—E. W. Peterson, Chairman 
Arbitration—J. H. Coate, Chairman 
Ethics—John Houck, Chairman 
Local Clubs—Jack L. Gentry, Chairman 

NFBA Counsel, Paul Myers 

New Business 

First Report of Resolutions Committee— 
Leo D. Gatlin, Chairman 


TUESDAY, JANUARY 14 


10:00 a.m.—Second General Session, Vernon Room, 


Haddon Hall Hotel 

Report of NFBA Special Committees: 
Processed Foods—Paul Paver, Chairman 
Beans, Rice and Peas—James F. Byrnes, Chairman 
Frozen Foods—Fritz Brahm, Chairman 
Merchandising—Walter Boos, Chairman 
Licensing—John O. Knutson, Chairman 

Associate Counsel, Jack Skilling 

Final Report from Resolutions Committee 

Report of the Nominations Committee 

Election of Officers 

Unfinished Business 

Installation of Officers 

Meeting of Executive Committee for 1947 


FRIDAY, JANUARY 17 


7:30 p.m.—Annual Banquet honoring National Chairman, 


J. O. Crawford—Grand Ballroom, Auditorium 
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product, which you “have”, and “hold” these. 


es so that the consumer receives them intact. 


n helps you achieve this goal... To the 
cans obtainable is added Crown personalized 


service, 


THE RATION'S THIRD LA SOURCE OF SUPPLY. 
CROWN CAN COMPANY « PHILA D Et 
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CANNING MACHINERY AND SUPPLIES ASSN. 


TUESDAY, JANUARY 21 


ay 9:30 a.m.—Room B, Convention Hall 
LA Old and New Business 
Election of Officers 


NATIONAL AMERICAN WHOLESALE GROCERS 


MONDAY MORNING, JANUARY 20 
8:00 a.m.—Breakfast—Entertainment—The Ambassador—The 
Renaissance Room 
Presiding: August E. Gilster, Missouri, Past President, 
National-American Wholesale Grocers’ Association 
10:15 a.m.—Atlantie City Convention Hall, Joint Meeting for 
Canners, Distributors and Suppliers 


MONDAY AFTERNOON, JANUARY 20 
2:00 p.m.—The Ambassador—The Venetian Room 
Presiding: Joe E. Timberlake, South Carolina, Past Presi- 
dent, National-American Wholesale Grocers’ Asso. 
Address: “A Report to Wholesale Grocers,” Francis L. 
Whitmarsh, President, National-American Wholesale 
Grocers’ Association 
Address: “Report of Pure Food and Legislative Com- 
mittee,” Edward M. Steele, Illinois 
Address: “Report of Counsel,’ Dana T. Ackerly, Counsel, 
National-American Wholesale Grocers’ Association 
Address: “The Wholesale Grocer and Descriptive Label- 
ling,” Fred Stare, President, National Canners Asso. 
Address: “Progress Report on Operations Committees,” 
Edward F, Phelps, Jr., Assistant Secretary NAWGA. 
3:00 to 5:00 p.m.—The Ambassador—“22 Club,” command per- 
formance—by popular request “To the Ladies.” General 
Foods holds open house for the ladies, exclusively. 
Refreshments ... Games... Prizes ... and surprises 
and a grand chance to “get acquainted.” Mrs. Rose 
Marie Kiefer, honorary hostess 
5:30 to 7:30 p.m.—Cocktail Party, Lever Bros. 


JANUARY 20, 21 AND 22 


9:30 p.m.—The Ambassador—‘22 Club,” “Open House.” Uni- 
versal Match Corp. 


TUESDAY MORNING, JANUARY 21 
10:00 a.m.—The Ambassador—The Lounge 
Presiding: Carl W. Dipman, Editor, the Progressive 
Grocer 
Panel and Floor Discussion: “What Must Wholesale 
Grocers Do To Keep Their Retail Customers Competi- 
tive in the Period Ahead.” 


TUESDAY LUNCHEON, JANUARY 21 


12:30 p.m.—The Ambassador—The Renaissance Room 
. Presiding: R. B. Caywood, Missouri, Chairman of the 
Board, NAWGA 
“ee Address: “The Outlook for Food Prices,” A. W. Zelomek, 
President, International Statistical Bureau, Inc., former 
economic advisor to WPB and its Chairman, Donald 
Nelson 


. TUESDAY AFTERNOON, JANUARY 21 
2:30 p.m.—The Ambassador—The Surf Room. Meeting of 
Local Service Wholesale Grocers 
Presiding: J. W. Baker, Louisiana, Chairman 
Topics: Multistory Warehousing; Record Keeping; Pal- 
letization; Truck Leasing; Sales Training; Descriptive 
Labeling; other subjects of interest 
4:30 p.m.—The Ambassador—Room 125. Meeting of Cash and 
Carry Wholesale Grocers. 
Presiding: Harrison H. Wheeler, Kentucky, Chairman 


(Turn to Page 73) 


ENTERTAINMENT FEATURES 


OLD GUARD DINNER 
SUNDAY, JANUARY 19, 7:00 p.m., TRAYMORE HOTEL 


There’s a reason for having this annual get together the 
first evening of the Convention. It affords old timers the oppor- 
tunity of renewing old acquaintances and sets the stage for 
appointments later in the week. Secretary Sam Garsline prom- 
ises an evening of good eating and fine entertainment. Advance 
reservations have been heavy, he warns, so be sure to make 
yours as early as possible. 


BROKERS DINNER 
FRIDAY, JANUARY 17, 7:30 p.m., AUDITORIUM 
In past years, this popular affair was called “The President’s 
Dinner.” This year it might be termed “National Chairman’s 
Dinner,” for it is given in honor of J. O. Crawford, Nationa! 
Chairman. It promises to be the social highlight of the Con- 
vention for the Brokers. 


GROCERS BREAKFAST AND ENTERTAINMENT 
MONDAY, JANUARY 20, 8:00 a.m., AMBASSADOR HOTEL 


The Grocers have a habit of opening their Annual Convention 
with a breakfast and entertainment. This year, advance reserva- 
tions indicate it will be even more successful than ever. 


YOUNG GUARD BANQUET 
MONDAY, JANUARY 20, 6:30 p.m., TRAYMORE HOTEL 


The Fourteenth Annual Banquet and Entertainment of the 
Young Guard Society will be held in the American Room of the 
Traymore Hotel, Atlantic City, on Monday evening, January 
20, 1947. Preceding the Dinner, there will be a short business 
meeting starting at 5:30 in the Rose Room. 

Preparations for this elaborate party are virtually complete 
at this date and it is expected to be one of the Society’s very 
“best.” There is complete assurance of a good dinner—good 
service—and entertainment that will be “tops.” 

Table reservations are limited to 750. Secretary “Bill” Free 
anticipates there will be a complete sell-out well in advance of 
the banquet date. The headquarters room of the Young Guard 
Society during the National Convention in Atlantic City will 
be at the Marlborough-Blenheim. Permanent office is at 25 N. 
Duke St., York, Pa. 


TESTIMONIAL DINNER TO FRANK E. GORRELL 
TUESDAY, JANUARY 21, 7:00 P.M., TRAYMORE HOTEL 

This testimonial dinner is being held solely for the purpose 
of giving the men engaged in canning, and in the industries 
allied with canning, opportunity to pay tribute to Mr. Gorrell, 
and the occasion of the observance of the 40th Anniversary of 
the founding of NCA was felt to be the most appropriate time 
for such an event. 

The dinner promises to be one of the high spots of tlie 
Atlantic City Convention, with every indication that ticket res- 
ervations may exceed capacity to fill them. 

It is realized that a number of men may wish to bring th«'r 
wives to the banquet, but in view of indicated excessive dema:d 
for seats it was felt that this might result in excluding t °c 
attendance of hundreds of men in the trade who have known 
and worked with Mr. Gorrell during his long tenure of Assoc’ )- 
tion leadership. Accordingly, it was decided that the on y 
women eligible for banquet tickets should be those holdi 2 
executive or business positions in the trade. 


CMSA DINNER DANCE 
WEDNESDAY, JANUARY 22, 7:00 P.M., CLARIDGE HOT! L 


The traditional dinner dance of the Canning Machinery a. ‘ 
Supplies Association will be held Wednesday evening, Janus y 
22, 1947, midway during the week of the Canners Convention 1 
Atlantic City. J. C. Whetzel, Chairman of the dinner dane 
committee, has announced that plans for the event have be 1 
completed and that the food and program will meet the sai ¢ 
high standards of previous years. The beautiful Cambric¢ ‘¢ 
Hall of the Claridge Hotel has been reserved for the occasi 
and Mr. Pero, Maitre d’ Hotel of the Claridge, is personally te :- 
ing charge of the menu and the service. 
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Jue ATLANTIC CITY CONVENTION 


Among the machines to be exhibited, and containing numerous technological advances made 
since the last Machinery Show, will be the following:— 
The Sensational JUlC Rod-Shaker:—Usable on many different products. It screens 
(dry or wet); it washes; it rinses; and it dries. Keeps clean, and avoids bacteria build-up. 
Combines speed, incline and throw in a way which produces entirely new results. Incline of 
unique screens adjustable instantly by finger-tip control while machine is operating. 
The New fuc Flotation Washer:—‘*‘The Washer that can be cleaned.’’ Saves the 
young corn. Enormous capacity. Uses less water. No “sour” odors. 
suc Husker:—The dream of 30 years come true. é 
G~ 
SUC Cutter:—Some surprising improvements. More precise cutting. More sensitive cut- 
depth regulation. Higher yields. 
The New juc Double Trimmer :—For two operators. 
: fuc Silker:—Sturdier, saves space, operates continuously, avoids the crevices which invite 
the lurking thermophiles. 
JUC Automatic Knife-Sharpener:—An unskilled girl now may sharpen cutter knives 
5 perfectly in thirty seconds. 
; Motion Pictures in Technicolor:—Juc machines and operations, projected on three 
P screens simultaneously in the Jue Booth, whenever the Hall is open. 
; SPECIAL: Twice daily, the “AQUACADE” of the New York World’s Fair 
(both years), “LIL? OLE NEW ORLEANS”, and the “NIGHT WATER- 
SHOW”, willbe shown, with music, on the center screen in the Jc Booth. 
| Twelfth Juc National Whole-Kernel Corn Cutting Bee:—Whenever the Convention 
| Hall is open. Corns furnished by Canners of 80% of Country’s 1946 production. Invaluable in- 
| formation for Brokers, Buyers and Canners. Roomier than usual, and better lighting. ree 


Early Deliveries :—Deliveries of all leased and purchased machines in plenty of 
time are assured. ; 


At Your Left—As Your Enter Convention Hall 
We will be happy to see you. 


THE UNITED COMPANY : 


WESTMINSTER, MARYLAND, U.S.A. 
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Hotels That Will House The Convention 
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29 
27 
138A 
19 
Chalfonte-Haddon Hall ............ 8-9 
30 
20 
12A 
22 
25 
23 
28A 
2 
15 
16 
17 
Marlborough-Blenheim ............ 24 


11 
13 
3 
9A 
21 
26 
14 
5 
18 


z 
c 
m 
4 
4 


HEADQUARTERS HOTELS 


Traymore 18 
Food Brokers .......... Chalfonte 9 


Haddon-Hall 8 

Machinery & Supplies 
Brighton 19 
Claridge 20 


Madison 17 
Ambassador 29 
Exhibits ........ Convention Hall 


BROKERS OFF TO GOOD START 


SAYS J. 0. CRAWFORD, NFBA NATIONAL 
CHAIRMAN—The 42nd Annual Conven- 
tion of the National Food Brokers Asso- 
ciation opens with the largest NFBA 
membership in history: We in the Asso- 
ciation feel proud of the figure of 1333 
members—a net gain during 1946 of 144 
members. But this pride and the credit 
should not be restricted to the Associa- 
tion. The entire American food and gro- 
cery industry is reflected in the NFBA 
membership figures. 

Only because the industry has voted its 
support of the high code of business 
ethics by its use of NFBA members has 
the Association become such a byword 
in the field of economical distribution 
of grocery products. 


To us in the Association this tre- 
mendous industry acceptance of NFBA 
is the finest encouragement we could 
have of the manner of our operation. 
For I would like to point out very 
strongly that the Association’s member- 
ship policy is as strict as it always has 
been. Not only have we rejected the ap- 
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plications of many prospective members 
but we have also terminated the mem- 
bership of a number of firms that were 
not considered worthy of membership. 


We are jealous of the excellent reputa- 
tion that NFBA enjoys and we intend 
to keep this reputation at the top. Before 
anyone can qualify for membership in 
NFBA he must have proved himself to 
the industry and to his fellow brokers by 
successful operation for at least one year. 
He must be recommended by a member 
broker in his area. That is just the be- 
ginning. When a prospective member is 
posted, he is listed in the Association’s 
News Letter. All further action on his 
membership is suspended for the next 
thirty days during which time a careful 
investigation is made. 


All members of the Association must 
maintain the high standard of doing 
business which has made NFBA famous. 
For the Association’s Officials do not 
hesitate to investigate any actions pre- 
judicial to the reputation of the Asso- 
ciation. When it is warranted, member- 
ships are quickly revoked. 


THE CANNING TRADE 


It has been a very distinct honor for 
me to serve as National Chairman of 
the National Food Brokers Association. 
As I relinquish this post I offer my sin- 
cerest best wishes and cooperation to 
my successor to be selected during this 
42nd Annual Convention of NFBA. 


SAYS WATSON ROGERS, NFBA PRESIDENT— 

This year’s NFBA Convention assumes 
unusual significance by the fact that a 
record number of the Nation’s large and 
small manufacturers, processors and cani- 
ners have gathered to meet and ‘o 
strengthen their ties with the membe:s 
of the National Food Brokers Associ. - 
tion. 

The Convention week has two vil 
phases. On Monday and Tuesday, mer 
bers of the Association meet in bu. '- 
ness sessions to review the accomplis '- 
ments of the past year and to formula 2 
plans for the coming one. From We’ 
nesday on, principals and brokers me: 
to do exactly the same. In both phase: 
one aim stands out. How can we do ©1 
even better job in the new year? 

(Turn to page 64) 
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is a true companion 
corn for loana—our new 
~ Golden Glory. Its plant 

is as tall as loana and its 
ear is about the same size. 
The kernel color is identi-~ 
cal to loana and blends 
nicely. And itis nine 
a sure to try it in 1947. 4 

_ NORTHRUP, KING & CO. 


‘Seed Growers Since 1884 
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THE EXHIBITORS IN THE BIG SHOW 


Company Exhibit Booth No. 
Acme Steel Company.................... Box Stitchers, Strapping...... 77 
Aluminum Cooking Utensil Co...Kettles, Buckets, Pans............ 110 
Aluminum Seal Company............ 64 
American Can Company.............. cc 9 
Ams Machine Company, Max....Can Making Machinery........ 124 
Anchor Hocking Glass Corp....... Caps, Glass, Closures.............. 129 
Angelus Sanitary Can Mch. Co..Can Making Machinery.......... 18 
Arabol Manufacturing Co........... 99 
Associated Seed Growers, Ine.....Seed 1 
Automatic Transportation Co.....Industrial Trucks 127 
Ayars Machine Company............ Canning Machinery .......... silanes 113 
Ball Brothers Company................ Glass Containers 2 
Barnes Corp., W. F. & John........ Can Handling Equipment......108 
Barrett-Cravens Company.......... Pactory 19 
Barry-Wehmiller Mch. Co........... Bottlers Machinery ................ 126 
Berlin Chapman Company........... Canning Machinery ............... 46 
Bliss Company, E. W................ Can Making Machinery.......... 122 
Boutell Manufacturing Co........... Peeling & Slicing Machinery 70 
Brown Boggs Fdry. & Mch. Co..Canning Machinery ................ 49 
Brown Instrument Company......Temperature Rerdng. Insts... 43 
Buflovak Equipment Div............. 71 
Burpee Co., W. 22 
Burt Machine Company................ Labelers & Boxers.............::00 8 
Calvert Lithograph Company......Labels 16 
Canners Machinery, Ltd............. Canning Machinery .............. 29 
Chain Belt Chain Conveyors. 125 
Chisholm-Ryder Company ........... Canning Machinery ............... 114 
Clark Tructractor Company...... Factory: 39 
Continental Can Company, Inc... Cans. 132 
Corneli Seed Company.................. 123 
Corning Glass Works................... 84 
Crites Moscow Growers, Inc....... 66 
Crown Cork & Seal Company......Caps, Sealers ........ccccccseeeeeeees 54 
Dewey & Almy Chemical Co....... Sealing Compounds, Paste....102 
Diamond Crystal Salt Co........... 104 
Diversey Corporation ................ Sanitation Service .................. 93 
Douglas Guardian Wrhse. Co.....Field Warehousing ................ 25 
Drenmann Ping. G 24 
Economic Machinery Co............... 30 
Elgin Manufacturing Co.............. Pillers;. CAPPS 112 
Ferguson Company, J. L............. HOt 116 
Ferrell Company, A. T................ 82 
Ferry-Morse Seed Company........ 107 
Fitzpatrick Co., Inc., W. J........... Comminuting Machines ........ 87 
Food Industries Federation........ 31 
Food Machinery Corporation...... Canning Machinery ............... 3 
Foxboro Company. Temperature, Rerdng. Insts. 78 
Gallatin Valley Seed Company..Pea Seed ........ccccscsssceesseeteeeeee 120 
Gamse Lithographing Co............. 50 
General Machinery Corp............. Can Making Machinery........ 14 
Groen Manufacturing Co............. 105 
Hamachek Machine Co., Frank..Pea Hulling Machinery.......... 62 
Hartford-Empire Company ......... Bottlers Machinery ................ 91 
Hazel Atlas Glass Company........ Glass Containers ...........c0s000 42 
Heekin Can 38 
Horix Manufacturing Co............. 41 
Huntley Manufacturing Co......... Canning Machinery .............. 36 
Materials Handling .............. 97 
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Company Exhibit Booth No. 
International Nickel Co............... 67 
International Salt Company......Salt, Dispensers ............0..000 28 
Island Equipment Corp............... 17 
Jones & Laughlin Steel Corp......Tin Plate, Steel Products...... 63 
Kieckhefer Container Co............. 92 
Landreth Seed Company............ 11 
Langsenkamp Company, F. H...Pulp & Juice Machinery........ 130 
Lawrence Warehouse Company.. Pallets ........:csccsscessceeseeeeeeeeeees 88 
Lee Metal Products Corp............. 53 
Mark Means Company................ 21 
Marsh Stencil Machine Co........... 55 
Michael-Leonard Company ......... 81 
Michigan Lithograph Company..Labels 69 
Mojonnier Brothers Company....Milk Machinery .................00 118 
Morrison Brothers Seed Co......... 100 
Morton Salt Company.................. Salt Tablets, Dispensers........ 95 
Muirson Label Company, 33 
National Adhesives 26 
National Can Corporation.......... 109 
National Canners Association.... ASSOCIATION .......cceeeseeeeeeeeeeeeeee 47 
New Jersey Machine Corp........... Labeling Machinery ............... 76 
Nolan Machinery Corporation....Bean Cutters, Fruit Slicers.. 89 
Northrup, King & Company........ 59 
Canning Machinery .............. 106 
Owens-Illinois Glass Company..Glass Containers, Closures.... 72 
Pfaudler Company, The.............. Glass Lined Equipment.......... 68 
Planters Manufacturing Co....... 80 
Productive Equipment Corp....... Vibrating Screens .................. 115 
Progress Lithographing Co......... 11B 
Rapids-Standard Co., Ine............. Conveyors, Trucks. 35 
Reeves Pulley Company.............. Variable Speed Trnsmssn.... 74 
Republic Steel Corporation........ Tin Plate, Steel Products...... 20 
Reynolds Metals Co., Ine............. Packing Wrappers ................ 34 
Robins & Company, Inc., A. K...Complete Line ......... 94 
Rogers Brothers Seed Co........... 56 
Rossotti Lithographing Co......... 57 
Scientific Tablet Company.......... Salt Tablets, Dispensers........ 52 
Scott Viner Company, The.......... Viners, Hydraulic Eqpmnt... 37 
Sheboygan Machine Co............... 5 
Simpson & Doeller Company...... Labels 119 
Sinclair Scott Company, The...... Graders, Washers, Cleaners... 73 
Standard Knapp Corporation....Labelers, Boxers, Sealers...... 96 
Stange Company, William J....... 61 
Stecher-Traung Lthgrph. Corp..Labels 45 
Tagliabue Mfg. Co., C. J............. Temperature, Rerndg. Insts.. 83 
Taylor Instrument Companies.... Temperature, Rerdng. Insts.. 15 
Tri-Clover Machine Company....Pumps & Fittings................05 12 
Tygart Valley Glass Company..Glass Containers ............::::00+ 117 
United Company, The.................. Corn Machinery .................0.-+ 85 
U. S. Bottlers Machinery Co....... 27 
U. S. Printing & Lthgrph. Co.....Labels, Displays ...............0 10 
U. S. Steel Corporation................ Stainless Steel ..............cccccseee 128 
Urschel Laboratories .............00 Canning Machinery ............... 48 
Wallace & Tiernan Co., Ince....... Water Purification ................ 32 
Warner, Inc., Lansing B............. 86 
Washburn Wilson Seed Co......... 75 
Waukesha Foundry Company....Sanitary Pumps, Castings... 
Woodruff & Sons, Inc., F. H....... 
Worcester Salt Company............ BONG 11A 
Yale & Towne Mnfctrng. Co....... Industrial Trucks, Trailers.. 65 
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PREVIEW THE EXHIBITS 


ACME STEEL CO........... Booth #77 


An exhibit showing Acme Car Door- 
way Bracing Method with tools, strap- 
ping, etc. on display. Featured will be 
Acme Steel Company’s newest semi- 
automatic Steelstrapper, the No. 3 Steel- 
strapper. This is the newest tool of 
this type on the market—faster and 
lighter than any other tool of its type. 
It has automatic seal feed capacity of 
100 seals. A 12-inch Bottom Stitcher for 
stitching bottoms of fibre cartons will 
also be displayed. 


The following men will be present to 
represent Acme Steel Company at the 
Show: C. C, Turner, C. E. Klinck, C. J. 
Bruneel, V. J. Fiore, B. E. Cunningham. 
Also planning to attend is F. R. Grove, 
Manager of the Stitching Wire Division. 


AMERICAN CAN CO.....Booth #9 


In an exhibit booth designed for your 
comfort, representatives of American 
Can Company will welcome canners and 
their friends on the occasion of the 40th 
Anniversary of N.C.A. Canco salesmen 
and research representatives from all 
parts of the country will be present. 
You are cordially invited to make Booth 
9 your headquarters during the conven- 
tion. 


ANCHOR HOCKING..Booth #129 


The Anchor Hocking exhibit will fea- 
ture the new Anchor Steriseal automatic, 
straight line, steam vacuum capping 
machine, completely hooked-up and oper- 
ating under steam. 


The new Anchor Steriseal Machine is 
a simple, efficient, automatic, high speed, 
straight-line vacuum capping machine, 
especially designed and developed for the 
application of Anchor AH-N Caps on 
glass jars and bottles having a pry-off 
ledge or a shoulder pry-off finish. 


In addition, the company will have 
a new container and closure display. 
This will feature representative samples 
of standardized glass containers; metal 
and molded closures; and cut-away sec- 
tions of containers and closures to show 
the manner in which all types of Anchor 
Caps effect their seal on the glass finish. 
Centered in the display will be a large 
mechanically operated book illustrating 
and describing the facilities and services 
available to customers through the 
Anchor Hocking Package Engineering 
and Research Division. Glassware for 
premiums, products of the Anchor Hock- 
ing Tableware Division, will also be dis- 
played. 
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ARABOL MFG. CO......... Booth #99 


Emphasizing the Slogan, “Your label 
makes the value—your label must 
stick,” this firm will exhibit two new 
hot pick-up, hot melt type gums. Im- 
proved “Sphinxite” assures positive pick- 
up on cans or jars varying in temper- 
atures from 50° to 160° F. “Araspot” 
assures positive pick-up and permanent 
label retention on jars or cans varying 
in temperature from 0° F. to 210° F. 


Representatives in attendance will be: 
William A. Weaver, President; Edward 
E. Diedrichs, Vice-President in Charge 
of Sales; Arthur J. Leary, Vice-Presi- 
dent, Mid-western Div.; Roger A. Bailey, 
Sales Manager, Mid-western Div.; Harold 
Schulze, National Account Executive; L. 
Eickstedt, Advertising Manager; Robert 
Ellis; George Chambers; William God- 
frey; Charles Von Weinstein; Joseph 
Gerhart; William Lahr. 

Company headquarters, Claridge Hotel, 
rooms 319 to 321. 


ASSOCIATED SEED 
Booth #1 


At the Asgrow booth, which will be 
the first on the right at the main en- 
trance, the following men from Asso- 
ciated Seed Growers, Inc., all of whom 
are well known to the trade, will be in 
attendance: Bryan Clark, Merritt Clark, 
Floyd Winter, W. F. Hargrave, E. S. Fry, 
R. W. Richardson, J. Allen Bomm, Carl 
Tapperson, W. B. Radey. 


Particulars will be available of new 
developments at the firm’s different 
breeding stations, where a continuous 
program is carried on, aiming at top 
quality standards in vegetables for the 


canner and the freezer. Samples for cut- 
ting will be on hand, and particular 
attention will be given to consultation 
with customers and friends in connection 
with the 1948 season problems due to the 
changing scene and uncertain outlook. 


AUTOMATIC TRANSP. 
Booth #127 


This exhibit will be centered around 
three new Automatic trucks: the 1947 
models of the Transporter motorized 
hand truck, featuring the new ATCO 


1947 Transporter 


electric lift and ATCO foot lift; the new 
Skylift fork truck, featuring a score of 
advancements never before combined on 
one fork truck, including the highest lift 
ever achieved on a truck of standard 83- 
inch collapsed height; and the Tran- 
stacker, new motorized hand truck coun- 
terpart of fork and platform lift trucks. 


“Anchor” Steriseal Machine 
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With 
CRCO-AYARS FILLERS 


Accurate Fill for Cans or Jars at 


Speeds from 100 to 200 Per Minute 


Used for filling Tomato, Citrus, Grape and 
other Juices, clear Soups, Tomato Pulp and 
other products. An outstanding syruper for 
Fruits, String Beans, Beets and all food pro- 
ducts. Designed for high speed operation to 
synchronize with other CRCO equipment in 
the processing line. 


-Speed Universal 


For Filling Cut Stringless Beans, Tomatoes, 
Sweet Potatoes and Other Food Products 


PLUNGER 
ADJUSTMENT 


Accurate fill without crushing. Because of the 
larger hopper and longer shaker, it fills cans more 
evenly. Has a large juice pan and double-valve 
juicer which accurately measures amount of juice fill. 
Speeds up to 180 cans per minute. 


Write for complete details and prices. 


MACHINE 


THE BEST. 
 : SUBSIDIARY OF CHISHOLM-RYDER COMPANY, INCORPORATED 
SALEM, NEW JERSEY 


LER S FOR tHe FOOD PROE ESS COR 
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A PREVIEW OF THE EXHIBITS 


(Continued) 


The 1947 Transporter and the Skylift 
fork truck, incidentally, will be publicly 
introduced for the first time at the Na- 
tional Materials Handling Exposition in 
Cleveland immediately preceeding the 
Canners’ Convention. The Transtacker, 
while it was introduced a few months 
ago, is yet an innovation in its field, 
since it is the first successful small, light 
and inexpensive high tiering unit. 


BERLIN CHAPMAN 
Booth #46 


The Berlin Chapman Company will 
have its usual complete equipment dis- 
play, and will be represented by Frank 
Bott of Ogden, Roy Duncan of Seattle, 
Bill Orth of San Francisco, John Sutton 
of Los Angeles, Mr. Bunch of Atlanta, 
Mr. Ansley and Mr. Corriss of Rochester, 
Mr. Krause, Mr. Comer, Mr. Jezwinski 
and Mr. Gillett of the home office. 


E. W. BLISS CO........... Booth #122 


Bliss Can Machinery Division’s sales 
and engineering executives will welcome 
visitors to the Company’s display of 20 
photographic enlargements, illustrating 
examples of can machinery, screw-cap 
equipment, and bottle-cap presses. 


Featured in the display, and shown 
for the first time, a new Bliss 18-head 
automatic can tester will evidence its 
builder’s current program of develop- 
ment engineering. Bliss’s president, Mr. 
M. M. Smith, reports steady progress 
along this line, which is expected to ex- 
tend into all phases of Bliss’s can mach- 
inery offerings by the end of the new 
year. In addition to the new tester, 
illustrations will include a new welded 
steel duplex slitter and a streamlined, 


fully enclosed double-end flanging 
machine. 
BOUTELL MFG. CO....... Booth #70 


Several new items will be exhibited 
by this Company for the first time. 
Peach Canners will be interested in see- 
ing the new Boutell Freestone Peach 
Pitter & Halver, with which one oper- 
ator handles about 700 pounds of peaches 
per hour. Another new item will be the 
All Tubular Table for peeling, picking, 
inspection, etc. Its construction is also 
adaptable to conveyors, elevators, ete. 

Other equipment to be on display in- 
cludes the Boutell Double Feeder, Parer 
& Corer, the Double Chopper, the Quar- 
tering Machine, for apples; and the 
B-M-C Special Slicer for both sweet- 
mixed pickles and rings. 

R. B. Corris and C. H. Ansley will 
represent the company at the Conven- 
tion. 
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BROWN INSTRUMENT 
Booth #43 


ElectroniK Potentiometers, which have 


recently been applied to various food - 


processes with resulting improvement in 
product quality due to increased sensi- 
tivity of temperature measurement and 
control, will be featured in the exhibit 
of the Brown Instrument Division of the 
Minneapolis-Honeywell Regulator Com- 


Boutell Freestone Peach Pitter and Halver 


pany. Also included among the instru- 
ments displayed will be the newly-devel- 
oped Vane Type Electric Control Ther- 
mometer which operates on an oscillator 
principle with resulting snap action con- 
trol, outstanding control sensitivity and 
elimination of cycling. 

Strip Chart Electronik Potentiometers; 
Circular Chart Recorders with air or 
electric control; Electronik pH Recorder 
with air control; Mechanical Flow Meter 
with Adjustable Indexet Mechanism; In- 
dicating Pneumatic Transmitter; Pro- 
tectoglo flame failure safeguard system, 
and Minneapolis-Honeywell temperature 
and pressure control devices will also be 
included in the display. 


“Burt” Dual-feed Labeler 
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Those in attendance will be: L. M. 
Morley, Vice-President and General Man- 
ager; K. R. Knoblauch; W. H. Steinkamp; 
R. R. West; A. O. Pearson; M. J. Lad- 
den; O. B. Pyle; J. R. Simpson, Jr.; J. E. 
MacConville; L. T. MacGill; H. D. Ruch. 


BURT MACHINE CO.......Booth #8 


Several models of these popular high 
speed labelers and case packers will be 
displayed. One of the more recent units 
is the heavy duty, high speed, adjustable 
labeling machine equipped with dual label 
feed, non-stop label feature, making it 
unnecessary to stop the labeler for re- 
plenishment of labels. This is a very 
popular unit for high speed operation. - 


This firm will also have on exhibit 
the new Model PCD single stroke high 
speed case packer which completely fills 
a two layer case with a single movement 
of the plunger. The operator simply 
places the empty case over the funnel, it 
is filled and dumped mechanically onto 
a conveyor leading to the gluer and 
presser. 

Representatives in attendance will be: 
John L. Whitehurst, Harry A. Miller, C. 
H. Neer, Tom McLay, Al. Horney, Jack 
Hickman, Walter King, Alex. Donald, 
Burney C. York. They extend a cordial 
invitation to you to visit with them. 


CALVERT LITHO. CO...Booth #16 


The Calvert Lithographing Company 
will again display many of their up-to- 
date labels on grocery store style shelves 
at the Canner’s Convention. 

This year one of the features will 
be labels with natural color vignettes in 
direct comparison with original koda- 
chrome film. This will give convention 
visitors an unusual opportunity to see 
for themselves the natural way that 
their products may be reproduced in 
full color on their labels. 


In this day of serve-self markets and 
modern merchandising, labels are playing 
a more important part than ever before. 

The Calvert Lithographing Company 
will be represented at the convention by 
Messrs. Frank W. Barnard and Syd 
Scott from the home office of Detroit, 
Herb Hunter from Chicago, Nelson Rud- 
derow from Philadelphia and Dick Flesh- 
er from Indianapolis. 


CHAIN BELT CO......... Booth #125 


A complete Juice Line for the process- 
ing of tomato juice will be displayed pub- 
licly for the first time by this well- 
known Milwaukee firm. 

The Company will also show—a No. *) 
K. D. Deaerator, an action exhibit o! 
Baldwin-Rex roller chain, displays of the 
various types of Rex and Baldwin-Rex 
chains used in the canning trade, a! 
action exhibit of Rex Table Top chain. 
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PLANT THAT 
SEEDED 
FIFTY 
ACRES 


yr Ti individual tomato plant was selected by a Corneli fieldman 
along with many others from a 40 acre seed production field. Seeds from 
each of these plants were planted in performance tests and critically judged. : 
In quality ond performance, progeny of this individual were obviously superior. 


It was a single plant, inherently better than others. In a special plot, closely 


M E E T U S | N observed and intensively rogued, our foundation stock seed was increased 

A TL A N T/ C C | TY from this single plant. Within two years a vigorous and luxuriant 50 acre field 
of Rutgers was growing for seed. This single plant—and its fifty acre progeny 

rene ee ve —supplied us with the Rutgers tomato seed from which you are now obtaining 


or Suite 1514, Claridge Hotel. You 


are cordially invited to drop in to highly satisfactory results. 


discuss trade problems or for just 
a social chat. 


the very important program of maintaining outstanding quality stock seed. 
* Bob Kramer 


* G. S. Fearnley 
* Clyde Cunningham 


* Earl M. Page 
CLEANED SEED BREEDERS AND GROWERS. 


TESTED 
CSOD SEEDS 101 CHOUTEAU AVE. ST. LOUIS 2, MO. 


This, very briefly, is the story of stock seed production—a vital phase of 


CORNELL 


KEYSTONE? =CORNELI SEED co. 
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A PREVIEW OF THE EXHIBITS (Continued) 


CHISHOLM-RYDER 
Booth #114 


Chisholm-Ryder Company will present 
for the first time at the Atlantic City 
Convention, its new High-Temperature 
Heater and Sterilizer. This unit is de- 
signed to give the complete cycle of pre- 
heating and pasteurizing or sterilizing 
extracted juices and semi-liquids. With 
this new unit, the retort stage of process- 
ing juices in plants is eliminated, the 
product going direct to the fillers and 
coolers. This materially reduces labor 
and steam costs as well as speeds up 
the processing operations. 


In processing tomato juice, the toma- 
toes pass from the chopper pump where 
they are cut into small pieces, and are 
pumped through the pre-heating section 
of the new unit. The product then goes 
to the extractor and back into the unit 
where the temperature is raised to about 
255° or 260°. ‘The product, when heated 
to above the normal boiling point, is con- 
stantly circulated and maintained under 
pressure to preclude boiling. This elim- 
inates filming. The product then passes 
to the holding coils where it is held at 
high temperatures for a period sufficient 
to insure complete sterilization. It is 


then circulated through the cooling sec- 
tion of the unit which permits automatic 
control of the temperature of the prod- 
uct to the filling machine. 


CLARK TRUC- 


A revolutionary new principal of Mate- 
rial Handling will be introduced by these 
experts in Industrial Hauling. Other 
new equipment to be displayed will be: 
a new type of towing tractor and a 
new improved foot-control operated elec- 
trie fork truck. 

Everyone is urged to see these new 
developments. 


CONTINENTAL CAN 
Booth #132 


All the way down at the end of the 
Hall, on the left, the visitor will find a 
large area sumptiously furnished with 
dozens of easy chairs. That will be the 
Booth of the Continental Can Co. You 
are invited to come in and “set.” And if 
you have a problem of major or minor 
importance, you are sure to find assis- 
tance at this stop. There will be dele- 


CRCO-American High Temperature Heater and Sterilizer 


(A) Chopped Tomato Pre-Heater 
(B) Extractor 

(C) Juice Tank 

(D) Juice Pump positive type 
(E) Juice Pre-Heater 

(F) Juice Heater 

(G) Holding Coils 
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(H) Hand Control Valve 
(J) Regenerating Cooler 
(K) Mixing Control Valve 
(L) Back Pressure Valve 
(M) Two-way Pneumatic Control Valve 
(N) Relief Valve 
(P) Water Circulating Pump 


THE CANNING TRADE 


gates on hand representing every phase 
of service offered to the industry—Ex- 
ecutive, Sales, Service, Scientific and 
Technical. Stop around and you’ll be 
glad you came. 


CORNELI SEED CO.....Booth #123 


In the past several years this well 
established house has greatly increased 
its popularity in the Canning and Freez- 
ing field. Pelleted Seed is one of the 
newest wrinkles to which this firm has 
devoted considerable research. Pelleted 
Seeds are seeds coated with a seed pro- 
tectant and fertilizer. The idea shows 
considerable promise particularly for the 
smaller seeds. The coating makes them 
large enough to drill and gives them a 
flying start. It is expected to greatly 
enhance the direct seeding of tomatoes 
in localities where this is feasible. Bet- 
ter stop around and have a chat with 
these experts. 


CORNING GLASS 

Booth #84 

Corning Glass Works will have an ex- 
hibit featuring PYREX brand glass pipe 
and a demonstration of how the new 
field joint can be made. A PYREX brand 
glass pipe installation will be installed 
in the booth and will be in operation 
with a Nash pump circulating liquid 
through the pipe line. The demonstration 
will show how it is now possible to cut 
and fit PYREX brand glass pipe of any 
length required in the field. It will show 
the hot wire cutting method, the beading 
of the glass in a ring burner and the 
assembly of the pipe joint. 

This new development increases the 
flexibility of use of PYREX brand glass 
pipe, as the technique involved can be 
mastered in a very short time. 


CRITES-MOSCOW 
Booth #66 
Merl W. Stubbs, Mgr.; Vance O. Dean, 

Midwest Rep.; and Irving J. Courtice, 

Eastern Rep. will be in attendance to 

care for your pea seed requirements. 

They will have no show. 


CROWN CAN CO......... Booth #40 


At Booth 40, located on the first aisle 
to the right of the entrance, the visito) 
will be warmly welcomed. Sales, Re 
search and Service men from all terri- 
tories and executives from the main of 
fice in Philadelphia will be on hand for 
counsel and advise. There will be many 
things you will want to talk over wit! 
them, so take this opportunity. 


DEWEY & ALMY........ Booth #10. 


This prominent firm, leaders in Chemi 
cal Research, well known in the Cannin: 
field as manufacturers of “Darex” Seai 
ing Compounds and adhesives will b: 
well represented at the Convention. Re} 
resentatives from the Executive, R« 
search and Sales Departments will }b: 
on hand to serve you. 
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Canning authorities are unanimous in call- ness. For seven years, the Country 4 
ing your attention to the sales problem Gardens, Inc., plan has developed in a 

which is certain to confront you in less time sure, steady manner. Its program has — : 
than you think. The lush war years have been proved practical. Present affil- a 
made many canners fat and happy, dim- iates feel they have a secure founda- - 


ming the memory ‘of lean years when a tion to help meet competitive selling. 
good many had to dump large portions of 


their pack at a loss. The Country Gardens, Inc., plan is a com- 


plete sales, merchandising and product de- 


Uppermost in the minds of many independ- 
ent canners today is the question: “How 
am I going to meet tough selling conditions 
and competition of big name brands?” 


We think the answer can be found here: 
Back in 1939 a group of independent 
canners set out to do something about 
conditions which plagued their busi- 


velopment program for a selected group of 
independent canners. It is not a trade asso- 
ciation, 


Members believe their program can help 
other canners who have similar interests 
and problems. We invite you to investi- 
gate the advantages offered by Country 
Gardens, Ine. 


Country inc. 


Bankers Building, Milwaukee, Wis. 


THE CANNING TRADE - January 6, 1947 31 


go there you were — 
war ehouse ed, 
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For further inf son writ amie. 
or furt er in ormation write pi, 
today to Country Gardens, 
at the CANNERS’ CONVENTION 
See Mr. N. O- Sorense™s Shelburne 
| Hotel, Conference Room 223. 
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A PREVIEW OF THE EXHIBITS (Continued) 


DIAMOND CRYSTAL 
Booth +104 


Developers of the exclusive Alberger 
Process, this Company boasts of a salt 
of exceptional quality, uniformity, clean- 
liness and true salt flavor—salt grained 
for every purpose and superior per- 
formance with a product purity averag- 
ing an amazing 99.95%. Insure the qual- 
ity of your ’47 pack by contacting these 
gentlemen at Atlantic City. 


DREHMANN BRICK 
Booth #24 


C. E. Drehmann, Jr., will be in charge 
of this exhibit. The Company will show: 
Drehmann Brick Floors—an Acidproof, 
Sanitary and Heavy Duty Floor, for the 
Food Plant. Drehmann Floor Drains— 
for use in connection with Drehmann 
Brick Floors. Drehmann Floor Plates— 
a corrugated cast iron floor plate for use 
where extra heavy traffic occurs, such as 
aisles, front of elevators, etc. 


J. L. FERGUSON CO...Booth #116 


This firm will exhibit the PACKO- 
MATIC Shipping Case Sealing Machine 
which will have mounted on it a Serial 
Numberer, Dating Device and Counting 
Device. This machine will be in the 
booth of Chisholm-Ryder, hooked up with 
the Chisholm-Ryder New Way line of 
Can Labeling and Casing Equipment. 

Booth No. 116 will be in charge of Mr. 
H. L. Greene. Also in the booth will be 
the manager of the Pacific Coast office, 
Peter D. Bowley, the manager of the 
eastern coast office, Carl A. Claus; the 
manager of the Cleveland office, Earl H. 
Eustice; manager of the Baltimore 
office, Thomas McLay; and manager of 
the New England office, J. W. Bradford. 

The above gentlemen will be located 
at the Claridge Hotel, as follows: Eastern 
office—room 1901; Pacific Coast office— 
room 1904; Cleveland office—room 1903. 


FISKE BROTHERG........ Booth + 90 


One moving exhibit will demonstrate 
the efficiency of LUBRIPLATE lubri- 
cants for canning machinery, especially 
when the lubricant comes in contact with 
water, steam and food acids. A second 
moving exhibit will demonstrate the lu- 
brication of enclosed gears and this is 
accomplished by showing the lubricant 
at work in a cutaway gear case. The 
balance of the exhibit will consist of 
large blow-ups which will be framed and 
mounted. on the back wall of the booth. 
Also containers will be shown which are 
used in the packing of LUBRIPLATE 
lubricants. 

LUBRIPLATE lubricants are espe- 
cially well fitted for the lubrication of 
all types of food processing machinery. 
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As a result, they are being used very 
extensively by food manufacturers 
throughout the United States. 


W. J. FITZPATRICK 
Booth +87 


Although this company has sold equip- 
ment to the Canning Industry for several 
years ,this is their first exhibit of Can- 
ning Machinery. The display will include 
comminuting machines of various sizes. 

The equipment is used for many opera- 
tions and can process materials either 
wet or dry. Some of the many uses are 
as follows: 

1. Pureeing products for soup stock 
and other similar operations. 

2. Fine wet pulverizing to a condition 
similar to emulsification of products such 
as pumpkin. 

3. Pulverizing by high speed impact 
of vegetables, preparatory to the extrac- 
tion of juices. 

4. Pulverizing vegetables to proper 
size for incorporation in table sauces, 

5. Sizing products of this type for 
baby foods. 

6. Pulverizing of waste materials for 
sewage disposal. 

7. Chopping or sizing of products such 
as pickle relishes. 

All equipment is made from stainless 
steel and other non-corrosive types of 
metals. 


FOOD MACHINERY 


The Food Machinery Corporation ex- 
hibit will occupy Booth No. 3, directly to 
the right of the main entrance to the 
auditorium, requiring approximately 
5000 sq. ft. of floor space. Several divi- 
sions will cooperate to make this exhibit 
the most complete in history. Anderson- 
Barngrover will send some machines 
from San Jose, California, Sprague-Sells 
will supply others. The Florida and 
Texas Divisions will also be represented. 


In addition to latest improved units 
for preparing and processing corn, peas, 
beans, tomatoes and various fruits, out- 
standing features in the exhibit will con- 
sist of a complete automatic line of juice 
processing equipment, a new line for 
steam peeling various vegetables and 
fruits, a new 24-valve juice filler, auto- 
matic carton fillers with openers and 
closers actually in operation on paper 
cartons, also fillers for semi-rigid car- 
tons, and a line of warehouse equipment 
including labelers, casers, can unscram- 
blers, case sealers, ete. 

FMC representatives who will attend 
the Convention will include Paul L. 
Davies, President; Wm. deBack, Vice- 
President and Manager, Anderson-Barn- 
grover Division; Neal S. Sells, Vice- 
President and Manager, Sprague-Sells 
Division; Thomas Martin, Frank Fay, 
Paul C. Wilbur, C. K. Wilson, James A. 
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Cleveland, E. W. Hardesty, H. E. Burg, 
Charles E. Kerr, R. T. Myers, W. W. 
Singer, Bert Van Slyck, H. C. Randall, 
G. E. Pellam, E. G. Bauer, Max Schmidt, 
H. J. Ludwig, J. B. Kerr, H. C. McClure, 
W. Walsh, E. T. Tourjee, Fred Stivender, 
Joseph Jodis, Wm. Huguenin, A. A. Bur- 
tleson, L. L. Hull and others. 


FORSBERG & 


Booth #131 


The Forsberg Gravity Separator and 
the Forsberg Stoner will be shown by 
this Company. 

These models are of new design. Many 
moving parts that were exposed on the 
outside of the old Gravity Separator are 
now concealed in the body, making it 
dustproof and much more effective. A 
newly designed elevator rubber 
flights instead of steel elevator cups, 
thus eliminating damage to material that 
is being elevated. 

The Stoner does a complete job of re- 
moving stones from beans. Both these 
machines are becoming very necessary 
in bean canning operations as they re- 
move culls and stones that are found in 
beans which are received at canning fac- 
tories and complete a cleaning job that 
has only been partially done, no matter 
what grade of beans is purchased. 


THE FOXBORO CO.......Booth #78 


Many new control features will high- 
light this interesting display. 

An Electronic device for weighing 
large tanks accurately enough to deter- 
mine. the level will be shown. 

A new Throttling Controller in a 
small rectangular case designed particu- 
larly for exhaust boxes and similar ap- 
plications may be seen. 

A new syrup bowl control for control- 
ling the temperature of the citrus juice 
preparatory to putting into cans should 
be of interest. 

A new fully automatic Controller for 
controlling temperature and pressure in 
retorts for large tin cans and glasses 
will catch the eye of the #10 packer. 

Most of the instruments will be ex- 
hibited in cabinets. A cabinet comprises 
a complete unit, includes all piping and 
wiring and it is simply necessary for the 
user to bring connection to, and make 
connections from, the cabinet. 


GALLATIN VALLEY 
Booth #12° 
This Firm will again be featurine 

their Old Faithful Brand of Seed peas 

by means of pictures. In attendance wi!! 

be Mr. E. W. Raber, Milwaukee, M:. 

Harvey B. Schlagenhauf, Milwaukee, 

sales representatives, and Mr. E. F&F 

Cockrum, Bozeman, geneticist. 

quarters will be at the Brighton Hotel. 


GAMSE LITHO. CO.......Booth #55 

Modern and attractive labels will \< 
exhibited for cans, as well as for glass. 
Mr. Herman Gamse, Company President 
and Wm. A. (Bill) Gissel will be on hand 
to serve you. 
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Among all the factors that spell success in the mer- 
chandising of food products—none is so vitally im- 
portant as FLAVOR. For 42 years the Wm. J. Stange 
Company has been supplying the food industry with 
products directed toward flavor development. 


Recognizing the problems of food processing com- 
panies in connection with quality and uniformity of 
flavor, Stange has specialized in the science of season- 
ing wherever the flavors of natural spices are desired 
in quantity production—Cream of Spice Seasonings. 


e STANGE developed by exclusive methods the 
extracting and utilizing of flavor substances from 
natural spices. 


| CREAM OF SPICE 


January 6, 1947 


e STANGE developed blending techniques to a high 
state of skill and efficiency. 


e STANGE PUt FLAVOR,IN LARGESCALE PRODUCTION, 
UNDER LABORATORY CONTROL. 


Every Cream of Spice Seasoning has the same degree 
of strength—it’s instantly soluble—it comes as an in- 
dividual spice flavor, such as cinnamon, celery, pep- 
per; or in pre-mixed blends, such as apple butter 
seasoning, chili sauce seasoning, seasoning blends 
for packers of dehydrated soups, and seasonings for 
meat and sausage makers. 


The Stange research laboratories and Home Economics Staff 
will gladly help you on any seasoning problem you may have. 


2530 W. MONROE ST., CHICAGO 12, ILL. 
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A PREVIEW OF THE EXHIBITS (Continued) 


GENERAL MACHINERY 
Booth #14 


This firm is well known as the pro- 
ducers of the famous Hamilton-Kruse 
line of can making machinery. Repre- 
sentatives will be pleased to discuss your 
problems with you and extend a cordial 
invitation to all to visit them at Conven- 
tion Hall. 


GROEN MFG. CO......... Booth #105 


A line of Stainless Steel Steam Jack- 
eted Kettles, and also the new type Stain- 
less Steel Steam Jacketed Tilting Kettle 
fabricated with the stand entirely of 
stainless steel wil be exhibited by this 
Company. They will also exhibit the 
small type Table Top Tilting Kettles, 
such as used in the experimental labora- 
tories of the canning and packing in- 


“Groen” Table Top Tilting Kettle 


dustry. A Steam Jacketed Kettle with 
Stainless Steel Agitator may also be 
seen at the location. President Fred 
Groen and E. W. Barth will be on hand 
to greet you. 


F. HAMACHEK MACHINE 
Booth +62 


At the same location as last year, at 
the entrance of the Convention Hall after 
passing through the vestibule from the 
boardwalk, the Hamachek Machine Co. 
will show photographs of equipment of 
their manufacture for the threshing of 
green peas and lima beans for Canning 
and Freezing purposes. They will also 
exhibit an Onan Generating Plant for 
furnishing lights at viner stations and a 
Viner Power Unit for driving viners. 


The following representatives will be 
at your service: Frank Hamachek, Jr., 
Kewaunee, Wisconsin; Richard L. Hama- 
check, Kewaunee, Wisconsin; Harry H. 
Howeth, Rehoboth, Delaware; Roy R. 
Rowan, Milwaukee, Wisconsin; Bert W. 
Nevins, Puyallup, Washington; F. J, 
Bott, Ogden, Utah, 
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HORIX MFG. CO........... Booth #41 


Forty Years of Canning Progress, and 
right along with the industry has moved 
the Horix Manufacturing Company. 
Since 1903, this organization, with only 
one change in management and very few 
changes in key personnel, has been build- 
ing liquid fillers for food processors. 
Their Haller and Horix rotary fillers 
have been exhibited in every canners 
show since 1912. 


This year, in addition to their latest 
development in high speed fully auto- 
matic rotary fillers, they will present a 
fruit and berry washer which should be 
of particular interest to the frozen food 
industry. 


HUNTLEY MFG. CO.....Booth #36 


In the center of the Hall, to the right 
and rear of the NCA booth, the visitor 
will find a display of machinery that 
should prove interesting to him. This 
fine old firm, perhaps a bit short on 
publicity in recent years, continues to 
make many different quality items of 
Canning Machinery. So if it’s washers, 
cleaners, blanchers, elevators, cherry pit- 
ters, ete., in which you are interested, 
better stop around to see what they have 
to offer. 


HYSTER COMPANY......Booth #97 


Here the visitor will have the oppor- 
tunity to inspect the time-tested HYS- 
TER Model “20” Lift Truck which is 
gasoline powered, mounted exclusively on 
pneumatic tires and possesses a capacity 
of 2,000 pounds. 


“Hyster’’ Model 20 Lift Truck 


This little compact “work-horse” has 
proven to be the fastest 2,000 pound Lift 
Truck in the field. It lifts, transports, 
and stacks in tiers with equal dexterity 
and due to pneumatic tires can operate 
over any kind of road surfaces or floors, 
indoors or outdoors, under all weather 
and temperature conditions. It combines 


faster travel speed and faster lift speed 
with greater maneuverability and greater 
ranges of work and lowers operation 
costs to produce higher efficiency. All 
in all, these factors mean drastic reduc- 
tions in materials handling costs. 


The Hyster Company will be repre- 
sented by Clarence H. Collier, Jr., the 
Company’s Eastern Division Manager 
for Lift Truck Sales and by Frank R. 
MeMillan, Eastern District Representa- 
tive for the Company. 


ISLAND EQUIPMENT..Booth +17 


Equipment to be on display, actually 
under power and operating, will be as 
follows: 


Styl-O-Matic Straightline Unscram- 
bling Table, where the bottles are dumped 
from the cartons in which they are re- 
ceived, onto this straightline unscram- 
bling table and then automatically trans- 
ferred to the Styl-O-Matie Bottle Chain 
Conveyor, to the Turntable, upon which 
the bottles are automatically transferred 
to another Styl-O-Matie Bottle Chain 
Conveyor running in an opposite direc- 
tion to the former, same passing through 
the Briner, then through the Rinser, and 
finally to the Styl-O-Matic Rotary Accu- 
mulating Table, where the jars, bottles 
or cans are removed from the parking 
space of the accumulating table to the 
cartons. 


Retracing our ‘steps back to the Styl- 
O-Matie Straightline Unscrambling Table 
we find when the containers are dumped 
from the cartons onto the Unscrambling 
Table that the cartons are placed on an 
Overhead Elevated Belt Conveyor, which 
in turn, when it reaches its highest ele- 
vation, discharges the cartons onto a 
Curved Light Duty Gravity Conveyor, 
the elevation drop being from 84” to 72” 
high. 


Here again, thé cartons are entered 
upon several Light Duty Gravity Sece- 
tions back to the point of the Styl-O- 
Matic Rotary Accumulating Table, where 
the operators remove the cartons above 
their heads to a point where they can 
place the bottles, cans or contents into 
same, ready for sealing, addressing and 
shipping. In this way, the cartons in 
which the bottles, cans or jars are de- 
livered to the canning factory are again 
utilized for shipping out the finished, 
packed containers, 


Of interest to those who have other 
problems than the canning of food ma- 
terial, they show many other types of 
equipment. For example, a 20’ Unitable, 
a 20’ Bakery Sanitary Type Unitable. 
Powerpac, Medium Duty Ultimate Sta- 
tionary Booster, Powerflex and Handi- 
Piler. 


Everything will be motor driven and 
should have a great appeal to anyone 
interested in such equipment. There will 
be specialized Engineers present to ex- 
plain everything and to answer a!) ques- 
tions. 
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EXCHANGE 


is proud 
of its 
40 YEARS 
of service 
to the Industry 


Over $19,000,000.00 in annual cash savings refunded 
to Policyholders. 


Over $13,500,00.00 paid to Policyholders in prompt and 
equitable loss adjustments. 


SAFETY Demonstrated 
SAVING through 
SERVICE the years 


CANNERS EXCHANGE SUBSCRIBERS 


Lanting 8. Warner, Jucorporated 
CHICAGO 54, ILLINOIS 


A hearty welcome is extended to you to visit us while at 
ATLANTIC CITY 


Booth No. 86 
Convention Hall Suite 1405-1406 


Phone 4-6134 Claridge Hotel 
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A PREVIEW OF THE EXHIBITS (Continued) 


F. H. LANGSENKAMP 
Booth +130 


Juice and Tomato Products Canners 
especially will not want to miss the ex- 
tensive exhibit of this well known line 
of efficient, high capacity, sanitary can- 
ning equipment. On display will be the 
Indiana Model Ez-Adjust Pulper, 
Model Ez-Adjust Pulper, Paddle 
Finisher, Colossal Finisher, Chili Sauce 
Machine, Model A Juice Extractor, 
Standard Pulper, Laboratory Pulper, 
Langsenkamp Mangler— Pump _ Unit, 
Kook More Koils, 3 way valve, Hot Break 
Unit, Hot Water Scalder, 150 gallon 
stainless steel all purpose tank. 

They will also display several items of 
common interest to canners such as ket- 
tles, pumps, pails, metal sponges, dip- 
pers, blanching baskets, ete. Their ex- 
hibit will be one of the largest in the 
hall and all canners are invited to visit 
the booth and consult with the staff at 
any time relative to their needs. 

In attendance will be: F. H. Langsen- 
kamp, F. S. Langsenkamp, S. B. Lindley, 
Lloyd I. MeInturf, Harold M. Oshry. 

In addition, their various distributors 
will be in the booth part of the time for 
convenience of the canners whose terri- 
tories are handled by these men. 


LAWRENCE WAREHOUSE 
Booth #88 


Lawrence will have a complete exhibit 
of the operation of the Lawrence Pallet 
Exchange, the Lawrence Universal Pal- 
let and methods of loading palletized ma- 
terials into box and refrigerator cars. 

The Lawrence Pallet Exchange will be 
operated through the control offices of 
the Lawrence Warehouse Company 
which are located in thirty of the major 
cities. 


“Lawrence” Universal Pallet 


This new Lawrence service will permit 
all canners to store and ship their mer- 
chandise on pallets leased from Lawr- 
ence and make the tremendous savings 
inherent in palletizing loading of rail 
cars and trucks. It will also provide a 
system by which the canner can receive 
many of his supplies such as sugar, K.D. 
cases and bagged cans on pallets, thus 
saving many dollars in the unloading and 
handling of these materials. 

So that the pallets may be as freely 
exchanged as dollar bills, Lawrence has 
developed the Lawrence Universal Pallet 
which meets the critical demands of a 
national pallet pool and which can be 
accepted as a standard by all industrial 
and commercial organizations. The 


Lawrence Universal Pallet is 40” x 48”, 
one of the sizes recommended by the 
Bureau of Standards for the food indus- 
tries. This pallet can be readily handled 
from all four sides by all types of fork 
trucks and hand lift pallet trucks and 
is designed for loading and shipping in 
all types of transportation vehicles. 

The pallet weighs less than 60 pounds, 
is extremely durable and can be leased 
at such a reasonable rental charge that 
the purchase of ordinary pallets has be- 
come uneconomical. 


LEE METAL 
Booth #53 


The Lee Metal Products Company ex- 
hibit will consist of a comprehensive line 
of food processing tanks and kettles made 
from Stainless Steel and Monel Metal 
mostly in large sizes. This is in keeping 
with the demand for larger equipment. 
There will be exhibited for the first time 


Meat Basket by ‘‘Lee”’ 


their new hydraulic lift for dumping 
tilting kettles in the large capacities to 
take the place of the present unsatisfac- 
tory worm gear tilting device. 

Lee will also show for the first time 
their perforated Stainless Steel Meat 
Baskets for Steam Jacketed Kettles so 
the meat can be lifted out after stewing 
to leave the broth in the kettle. 


There will be Monel Metal Tanks with 
Coils for heating brine, Stainless Steel 
NOCOIL Tanks for juice heating, Steam 
Jacketed Kettles with agitators, Pulp 
Tanks and two new types of kettles de- 
signed to meet the sanitary requirements 
of the New York City Department of 
Health. 
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The company will be represented by 
J. Munson Lee, Geo. H. Tay, Sr., Thomas 
J. Lee, George W. Bricka, Leroy Helle- 
well and Geo. H. Tay, Jr. 


LINK-BELT CO............. Booth #60 


This exhibit will consist of an operat- 
ing Link-Belt liquid vibrating screen 
which has been highly accepted by the 
Canning Industry. 


Also, on display will be the new Link- 
Belt Electrofluid Drive which is a new 
approach to the application of power to 
machinery of all types. This unit will 
be available in horse powers from 1 to 
20 and will be termed a “Packaged 
Power Unit.” Especially designed dem- 
onstration unit will be shown and dem- 
onstrations will be made by experienced, 
factory-trained demonstrators. The cut- 
away unit of the Electrofluid Drive will 
also be on hand for inspection of the 
inner workings. 


A colorful back-wall setting of pictures 
of applications of Link-Belt conveyors, 
chains, screens and power transmission 
machinery as used by the Canning In- 
dustry should also be of interest to visit- 
ing canners. 


MARSH STENCIL 
MACHINE................ Booth #55 


Emphasizing the importance of neat 
and proper addressing of shipments, this 
well known supplier of Stencil machines 
and supplies will exhibit Marsh Stencil 
Machines and their line of marking sup- 
plies, including Fountain Brushes, Felt 
Tip Markers, and inks. Of special in- 
terest will be their new Circular Feed 
Attachment for cutting round stencils 
on the Marsh Machines. 


MICHAEL-LEONARD 
Booth +81 


Sweet corn seed production for canners 
will be the main theme of this well 
known seed house, producers of outstand- 
ing varieties of sweet corn. Because of 
the emphasis on quality for 1947, they 
are centering major attention on their 
thin hulled, long holding Tendermost 
yellow sweet corn and the very tender, 
fine flavored Silver Cross Bantam white 
sweet corn. The Research Department 
is making good progress in the way of 
incorporating the thin hulls and slow 
starch formation of Tendermost in white 
varieties as well as in earlier and late: 
strains of yellow varieties. These quali 
ties are definitely hereditary and an ex 
planation of the work involved in accom 
plishing this objective will be availabl 
for those who visit them at their booth. 


The firm will be represented at Atlan 
tic City by Berkeley Michael, from th: 
home office; R. H. Feige from the Chi- 
cago office; H. E. Dougherty, Wester 
Canners’ Representative; Oliver Thom) 
son, Eastern Canners‘ Representativ: 
and Stuart N. Smith, Research Director. 
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\ 4 In developing new and 
improved varieties by 
selection. 


In developing new va- > 
rieties by hybridization. 


In. developing varieties 
that are 100 per cent 
resistant to Fusarium Wilt. 


uniform seed. 


3 In planting of same 
strain on each field to 


A avoid mixtures. 


\ 
\ 


In the checking of oll > 
farm equipment. 


This is the thirty-eighth of a series 


of advertisements showing that \ 
“Performance by Washburn's" cove 
ers every factor necessary for the 4 
production of high quality seed. 
In these and every other factor neces- ~~~. — 


sary to produce highest quality seed, outstandin 
performance by Washburn’s is obtained not by chance 
but by plan. 
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WASHBURN-WILSON SEED co ae 
Breeders and Growers MOSCow ID 
and Beans 


A PREVIEW OF THE EXHIBITS 


(Continued ) 


NATIONAL CAN 
Booth +109 


President B. D. Beamish, accompanied 
by his Assistant K. R. Brown, and Vice- 
Presidents C. B. Wiggin and H. O. Ber- 
ryman will head this popular aggrega- 
tion. 

Sales Managers F. B. McNamara, S. V. 
O’Donnell and E. F. Woelper will be 
attended by W. A. Connolly, J. H. Schnei- 
der, C. Unruh, H. M. Kronau, W. C. 
Meintzer and J. M. Prettyman. 

L. Webster, R. Koeniger and W. Bow- 
ers of the Service Department will be on 
hand for consultation. Hospitality Head- 
quarters will be at the Brighton Hotel. 


NEW JERSEY MACHINE 
Booth +76 
This exhibit will highlight the revolu- 

tionary feature of eliminating the glue 
in the bottle labeling process. This is 
accomplished by using labels precoated 
with a thermoplastic adhesive and the 
application of heat in the labelling 
process. No canning production man will 
want to miss seeing the Thermoplastic 
labeler, the manufacturer advises. 

In addition to the Pony Label DRI 
machine, this firm will exhibit their 
standard Pony Labelrite equipment illus- 
trating its exclusive features of vacuum 
pickup and label delivery and twin roller 
method of glue application which insures 
perfect labeling register, no loose edges, 
blisters or wrinkles, and no glue seep- 
age—All features which are important 
to the finished appearance of the labeled 
product. 

Then they will demonstrate their Code- 
O-Matic Printer, a device used for the 
imprinting of code and batch numbers on 
labels, and their standard Pony Table 
Gumming equipment, a unit used for 
small batch labeling. 

President George von Hofe, and Sales 
Manager Richard Wellbrock and various 
members of the Sales and Service staffs 
will be in attendance. 


NOLAN MACH. CORP. Booth +89 

If it’s Bean Cutters or Fruit Slicers 
in which you are interested, be sure to 
contact this firm noted for a quality line 
of efficient machinery. They’ll be glad 


to explain the advantages of their 
machines. 
NORTHRUP, KING........ Booth +59 


“We will show enlarged photographs 
of our products and have some seed 
available for examination. It will mainly 
be a place to come and sit down and 
rest and discuss production problems,” 
says “Larry” Corbett, who heads up the 
Canners division of this large and pop- 
ular concern, and if you would have the 
real dope on this all-important phase of 
your business, stop by and _ consult 
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“Larry” or Pete (Senator) Walker, Gor- 
don Newton or Don Robertson. 

Besides the advice, they’ll furnish you 
with seeds of the very highest type, 
prepared with unusual care. 


OWENS-ILLINOIS ........ Booth #72 


Exhibit of Owens-Illinois Glass Com- 
pany at the Canners Convention will 
occupy the entire stage at Convention 
Hall. 

Owens-Illinois display specialists have 
designed a giant neon-lighted clock, eight 
feet in diameter, with a moving pendu- 
lum, carrying a Duraglas Jar, as one of 
the features in the exhibit. 

Each swing of the pendulum makes an 
electrical contact that flashes on and off 
the slogan “The Swing is to Glass’ let- 
tered on an illuminated sign 50 feet long. 
The sign will be elevated 12 feet from 
the stage floor and the letters are 15 to 
20 inches high. This attention-getting 
display will be visible to everyone in the 
auditorium. 

Highlighting the exhibit are four dis- 
play windows 12 feet long and 40 inches 
high with each featuring a step in the 
flow of glass containers from the glass 
factory to the home. The four scenes 
“set on the stage” are: 1. Miniature 
glassmaking plant; 2. Photographic re- 
productions of high speed glass handling 
operations in processing plant; 3. Gro- 
cery store scene with an actual shelf 
stocked with colorful glassed food in the 
foreground; 4. Home kitchen showing re- 
frigerator filled with glassed merchan- 
dise. 

There will be conference rooms where 
guests of the Owens-Illinois exhibit can 
be comfortably accommodated. Ample 
checking space for hats and overcoats 
will be provided for the convenience of 
visitors. 


THE PFAUDLER CO....... Booth +68 

The 24-station can filler handling up 
to 400 cans per minute will feature this 
display. Other items of special interest 
that will be shown by this quality minded 
concern are: The rotary gravity-flow 
Can Fillers—Sizes: 9, 12, 18 and 24 sta- 
tion machines, the hundred gallon jack- 
eted hemispherical industrial cooking 
kettle, the hundred gallon stainles steel 
mixing tank equipped with cooling coil, 
the continuous-flow potato peeler ma- 
chine, 


PLANTERS MFG. CO.....Booth #80 


Tomato Picking baskets of the very 
highest quality will be on display here. 
The firm manufactures a complete line 
of baskets, Lug Boxes and Crates. We 
have a hunch that they’ll be just about 
as scarce in ’47 as they ever were. Bet- 
ter be sure to stop around and get your 
order in while at the convention. Beau- 
tiful Tomatoes lying in the field are of 
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little or no value unless they can be 
hauled to your factory. 


PRODUCTIVE EQUIPMENT 
Booth #115 


This new exhibitor will have on dis- 
play, one of their stainless steel deluxe 
type food screens for the handling of 
various wet products, as well as for dry 
sizing. This unit has been used partic- 
ularly for the removal of stems, cores, 
and scar tissue from crushed preheated 
tomato pulp. 

They manufacture screening equip- 
ment exclusively. 


REPUBLIC STEEL 
Booth +20 


Featured in the Republic Steel exhibit 
will be such items as steam-jacketed ket- 
tles, sanitary fittings, sanitary tubing, 
stainless steel drum, syrup tank, filler 
bowl, are welded pipes and fittings, ex- 
panded metal, wire-woven cloth, ther- 
mometers, perforated sheets, pails and 
forge fittings. As in past shows, the 
major emphasis of the Republic exhibit 
will be on stainless steel. 

Such items as bolts and nuts and vari- 
ous types of bar stock, produced directly 
by Republic, will also be shown. 

A special feature of the Republic ex- 
hibit will be a set of lighted showcases 
featuring such stainless steel items as 
jewelry, pen and pencil set, cocktail set, 
flatware and cooking utensils. 

Most of the items to be shown are pro- 
duced or fabricated by customers of Re- 
public Steel. Republic manufactures steel 
primarily and limits its fabrication op- 
erations to a minimum. 

J. H. Fishel of Republic’s Alloy Sales 
Division will be in charge of the exhibit. 
He will be assisted by E. E. Bang of the 
Advertising Division. Convention ar- 
rangements are in charge of J. G. Car- 
ruthers, Manager of Sales, Tin Plate 
Division. 


A. K. ROBINS & CO.....Booth #94 

Popular “Bob” Sindall, Bob Jr., Harry 
Stansbury and others will be on hand 
to greet you. This. fine old firm, with 
a background of experience and _ tech- 
nical ability dating back to the begin- 
ning of machinery in canning, is in a 
position to furnish the food packer with 
any item of machinery or equipment to 
complete a line. “Bob” promises a dis- 
play second to none, and the visitor 
would do well to stop by and inspect it 


ROGERS BROS. SEED 


K. D. Rose, T. T. Hopkins, M. E. An 
derson, Mr. and Mrs. J. M. Bingham. 
Gordon Sternke, W. B. Norton, Hug! 
Dorr will all be there to greet you anc 
advise you. So if it’s Peas, Beans 0: 
Corn seed in which you are interested 
make this a must call. The Madison 
Hotel is the address. 
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ET us tell you now how Berlin Chapman 

High Speed Juice Equipment can help 
you attain both increased production and 
at the same time the highest quality pro- 
ducts. It’s a line built for performance, 
and backed by over 35 years successful 
experience in serving the food processing 
industries. 


JUICE 


Berlin Chapman Juice Extractors save the natural 
color and all important vitamins in your juices. Built 
entirely of stainless steel. Simple screw adjustments 
can be made while the machine is in operation. Screens 
can be easily and quickly changed. 


Juice tanks that are fabricated by our special pro- 
cess so they are free of contamination while the juices 
are being processed. Built in any size, with or without 
coils, and made of either nickel, stainless steel, or 
monel metal. 

Berlin Chapman exhaust boxes that exhaust every 
can in the same period of time, operate with steam 
spray hitting the sides of the cans—and with unlimited 
capacity. The specially designed pivot chain prevents 
“spilling” at any speed. There are no transfer devices 
and no place for cans to crawl, creep, or stop. 


BERLIN CHAPMAN COMPANY 
BERLIN, WISCONSIN 


Berlin 


CANNING MACHINERY FOR ALL 
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FOOD PRODUCTS 
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MONITOR MACHEN 


Manufacjur 


HUNTLEY MANUFAd 


Brocton. 


MONITOR Master Green Pea CLEANER 


Constructed with heavy structural steel frame, heavy 
duty bearings, it is built to last. Used by leading 
pea packers and pronounced by them to be one of 
the most efficient units in their lines. 


MONITOR BLANCHER 


Phenominally efficient results may be obtained by 


the use of MONITOR all steel Blanchers. Noted “% % 
for their uniformity of blanch, and their gentle action. C. H. TIEDEMANN, New York State Representative, Brocton, N. Y., ofite. 
Due to their special construction, they can be crowd- W. B. SUTTON, P. O. Box 803, Dayton, Ohio 

ed beyond capacity without impairing quality of JAMES Q. LEAVITT CO., 1523-27th St., Ogden, Utah - 

sie 5 also 2702 - Ist. Ave. South, Seattle, Wash. 


SPINACH MACHINERY 


Special machinery furnished for Washing and 
Blanching Spinach. 


MONITOR CYLIN RO! TOMATO SCAL’ ER 
A modernized and most efficient Tomato Washer that permits securing the utmost in MONITO 01 
Cleaning Efficiency and assists effectively in the reduction of Mold Count. Can be used 


Arranged with Temperature Contro 
for washing other commodities, such as Beets, Potatoes, etc. ‘ : 


Plant Executives. include in the mod@ization 


EER ANER } 
3 

(A Million Dollar Organia}tic 
: 

TER 

WWreduce 


KEY BUILT TO LAST 


faciured by 


MTURING COMPANY 
=3= New York 


MONITOR Cylindrical Rod WASHER 
There is nothing finer than the MONITOR Rod 


Washer for use after the Pea Blancher to extract 
skins and splits. Sturdily constructed and built for 
a long life of dependable Service. 


; Mee MONITOR ALL METAL ELEVATORS 
» off R. J. BUCHHOLTZ, President, Brocton, N, . ’ Striving to meet the demand for modern equipment 
A. D. McPHERSON, 6ll Utilities Bldg., Chicago, Ill. we offer MONITOR all metal elevators. Can be sup- 
H. J. GRIFFIN, P. O. Box 141, Bala Cynwyd, Penna. plied in various types and in different widths to meet 
factory requirements. ‘ 


OMATO SCALDER -ONITOR DOUBLE BELT PEELING and INSPECTION TA... E 


One of the best units yet devised for use in — and inspecting Tomatoes or other 


tduces ti i i 2 
me’ (ime and cost of scalding. Far sighted fruits and vegetables. Can be arranged with flume in place of lower belt when desired. 


tation |ans, this unit of earned character. 
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A PREVIEW OF THE EXHIBITS (Continued) 


ROSSOTTI LITHO. CO...Booth #57 


The latest ideas in labels and cartons 
for canned, glassed, frozen and dried 
foods will be displayed in attractive ar- 
ray at the booth. 

Alfred Rossotti, Charles Rossotti, Mi- 
lano Rispoli, Arthur Hackmer, John 
Tobia, Philip Papin, Charles Spina and 
Thomas Sanicola will be on hand to ad- 
vise and greet you. Headquarters will 
be maintained at the Claridge, Rooms 
1619 and 1620. 


SCIENTIFIC TABLET 
Booth #52 


This pioneer in salt tablets and tablet 
depositing machines will show their com- 
plete line of tablets in regular salt, com- 
bination salt and calcium cholride, and 
salt and citric acid. 

In addition they will demonstrate done 
of each model of their various tablet 
depositors including the remarkably high 
speed model with a capacity of tablet 
deposit of any speed from zero to 750 per 
minute. 

Can operated shaft driven and electric 
motor machines that meet almost any 
packaging line requirements will be dem- 
onstrated for the benefit of all canners 
interested in this type of flavor control. 

C. M. Schofield and Ed Dewald will 
represent the main office with S. Suppi- 
ger of San Jose, California, taking care 
of the Pacific Coast visitors. 

The company will have a special tele- 
phone “Atlantic City 4-8966” installed 
in their booth for the convenience of the 
trade. 


SCOTT VINER CO......... Booth #37 


Popular “Nick” Nicholoy, past presi- 
dent of C.M.S.A. and one time Secretary 
of The Wisconsin Canners Association, 
George Knorr and others will be on hand 
here to tell you about the merits of Scott 
Viners, Feeders, and hydraulic equip- 
ment. These gentlemen are specialists in 
their line and a visit with them is bound 
to be profitable and enjoyable. 


SHEBOYGAN MACHINE 


L. A. Nelson and Al. Steffen will be 
in attendance to explain the advantages 
of the WISCONSIN Pea Washer, WIS- 
CONSIN Sewage Separator, WISCON- 
SIN Flotation Corn Washer, WISCON- 
SIN Shaker Corn Rinser, WISCONSIN 
Corn Silker. 


SIMPSON & DOELLER 
Booth +119 


Call this a hospitality booth if you will. 
There will be no fancy exhibition here, 
but Harry Doeller, Will Becker, Earl 
Conley and Harry Buck will be there, to 
greet friends old and new and to give 
expert advice to those who would have 
quality Labels. 
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SINCLAIR SCOTT CO...Booth #73 


The Sinclair-Scott exhibit at the con- 
vention this year will be the finest in 
their history. John Rife, Vice-President, 
will lead his contingent to Atlantic City 
where they will set up complete facili- 
ties for answering questions and render- 
ing information. Accompanying Mr. 
Rife will be E. Ridgeway King, Secre- 
tary-Treasurer, in charge of procure- 
ment; E. Stephen Lewis, who will handle 
sales; and Conrad Staffa and Howard 
Hickman, who will take care of en- 
gineering. 

The Company will exhibit the new 5 
sieve Hydro-Geared Grader that will 
grade accurately to six sizes. This 
machine features the elimination of the 
old type bucket feeding, by the use of a 
hydro-elevator. Anti-friction, needle- 
type, roller bearings and other features 
make this grader an outstanding example 
of Sinelair-Scott design and construction. 

The Sinclair-Scott Hydro-Elevator Sys- 
tem, about which much has been heard in 
the industry, will also be on exhibition. 

Every machine displayed will be 
painted with zine chromate paint and 
white enamel, a Sinclair-Scott feature, 
which is standard on all of their ma- 
chines, and makes them rust-resistant, 
sanitary, easy to clean and beautiful in 
appearance. 

Big news for the industry is the Sin- 
clair-Seott Catalog soon coming off the 
press. Mr. Rife states that the entire 
organization has been working for 
months to compile the type of catalog 
the industry has long wanted. 


WM. J. STANGE CO.....Booth #61 


This exhibit will consist of an im- 
proved, modified display, featuring Cream 
of Spice Seasonings, Certified Food 
Colors, and N.D.G.A. Antioxidant. In 
addition, an expansive array of finished 
packed food products, in which Stange 
products have been used as either a color- 
ing or flavoring agents, will also be 
exhibited at the same time. 


If you would add spice to your prod- 
ucts, contact one or more of the fol- 
lowing men, who will be on hand to 
greet and entertain you: William B. Dur- 
ling, President; Aladar Fonyo, Vice-Pres- 
ident; Edward J. Marum, Vice-President 
& Sales Manager; C. W. Hughes, Re- 
search Chemist; J. B. (Boyd) McKoane, 
Chicago salesman; Ken Koepke, Chicago 
sales department; Bill Hutchison, New 
England representative; Irving Zeiler, 
New York representative; Vern Berry, 
St. Louis representative; Seb Davin, In- 
dianapolis representative; Dave Nay, 
Cleveland representative; Pee Wee 
Hughes, Baltimore representative; 
George Foster, Southern representative; 
and Harry Bolton, Chicago sales depart- 
ment. 

Hospitality headquarters will be in 
rooms 1605 and 1606, in the Claridge 
Hotel. 


STECHER-TRAUNG LITHO. 


Mr. and Mrs. Hal W. Johnston, Vice- 
President and Director of Sales; Mr. and 
Mrs. W. A. Stewart, Mid-west District 
Manager-Chicago; and Mr. and Mrs. 
George E. Sauter, Manager of the Bal- 
timore, Md. office, will be on hand to 
greet you. Miss Lois Sander will have 
charge of the reception space and the 
above-named Company representatives 
will be glad to welcome there or at the 
Hotel Claridge, where the party will be 
located, any old friends and customers of 
Stecher-Traung who may be in attend- 
ance at the Convention and for whom 
they can render service. 


TAYLOR INSTRUMENT 
Booth #15 


The Taylor Instrument Companies will 
stage an animated display panel of a 
retort control system which automatically 
controls time, temperature, and pres- 
sure as their feature attraction. 


This panel exhibit of instruments, re- 
tort, and piping will show, by an in- 
tricate system of lighting, the complete 
processing of tin containers for steam 
cooks. Temperature rises, hold periods, 
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FLOTILL 
PRODUCTS, INC. 


ARMOUR & 


FLORIDA 
FRUIT 
CANNERS 
INC. 


SADLER for SALES 


Just Ask the Brands Who Use Us! 


OUR CONVENTION 
HEADQUARTERS 


CHALFONTE HOTEL . 


Suite 364-368—Phone 40141 
Atlantic City 


SADLER REPRESENTATION MEANS 
SOARING SALES IN 1947 


It’s constant contact that counts—complete and regular 
coverage of the trade. That’s why Packers who know prefer 
Sadler representation. 


Just ask the brands who use us! They'll tell you that our 
plan of action is both a plan AND action—that our four 
proven field men are constantly contacting all our accounts 
—that we carry no conflicting lines—and that you can't get 
finer representation in 

Western and Northern Pennsylvania, 
Western New York, 
Eastern Ohio and all of West Virginia. 

Put Sadler to work for you in '47. We're anxious, willing 
and raring to go! 


ING CO. \ 


— SHORTEN 


WESTERVILLE 
CREAMERY CO. 
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A PREVIEW OF THE EXHIBITS (Continued) 


and the cooling process will be vividly 
portrayed by gradations of lights of dif- 
ferent colors to represent actual condi- 
tions of operation. 

In addition to the main exhibit a num- 
ber of Taylor products will be featured. 
Among them will be: (1) Sanitary-Type 
diversionary three-way valve of 18-8 
stainless steel construction. This valve 
will be of particular interest to those 
processing citrus, tomato, apple juices, 
or any product requiring stainless steel 
for protection against contamination; 
(2) Indicating, Recording, and Etched- 
Stem Thermometers; (3) Long-stem 
thermometers for kettle applications; 
(4) Temperatures and pressure air-oper- 
ated controllers; (5) Can test machines 
for getting center temperatures of cans. 

The following Taylor personnel will be 
at your service: F. K. Taylor, Vice-Presi- 
dent; F. S. Ward, Industrial Sales Man- 
ager; A. J. Fleig, Divisional Sales Man- 
ager; R. E. Clarridge, Manager of Appli- 
cation Engineering; E. J. Hanna, Appli- 
cation Engineering; A. J. Lintz, Indus- 
trial Sales Dept. 


THE UNITED CO........... Booth #85 


The 12th Annual TUC National Whole- 
Kernel Corn Cutting Bee probably will 
be the largest of them all. The can- 
ner-cooperation this year is the finest 
ever given. 

In the complete TUC line of corn and 
pea canning machines which will be 
shown, just as you enter Convention Hall, 
featured will be the new Swinging-Head 
TUC Cutter, and the sensational TUC 
Rod-Shaker, which screens dry or wet, 
washes, rinses and dries, with the screens 
remaining self-cleaning under all condi- 
tions. The incline of these screens may 
be adjusted by fiinger-tip control while 
the machine is operating. 

As usual, Mrs. “TUC” will have charge 
of the National Cutting Bee, and the 
sales organization of the Company, 
headed by Ralph Cover, Harry Batzle, 
Midwestern Representative, Ruskin B. 
Warren and Earl V. Trueheart, Eastern 
Sales Representatives, will be there to 
mect their many friends and customers. 

The TUC colored motion pictures, 
showing many plants in operation, and 
all TUC equipment running under service 
conditions, again will be projected con- 
currently on three screens, and, at an- 
nounced times, the World’s Fair “Aqua- 
cade” will be projected for all visitors on 
the center screen. 


U. S. BOTTLERS MCHY. 


This firm does not contemplate an ex- 
hibit of any of their equipment, but 
there will be someone in attendance at 
the booth at all hours with informative 
literature and photographs to take care 
of all inquiries as well as sales. 
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U. S. PRINTING & LITHO. 
Booth #10 


“Packaging Progress” is the theme se- 
lected by this old-line Label House. In 
the display, they will interpret the pro- 
gress of packaging during the past fifty 
years. To dramatize the change that 
has taken place during this time, an old- 
fashioned country grocery store of late 
1800 vintage and a modern food market 
will be depicted. The display will show 
a similar comparison between an old- 
fashioned can label of fifty years ago as 
compared with a modernly designed 
“U-S” made label. It will point out fur- 
ther some of the important advantages 
in the design and in the production of 
labels created and produced at U.S.P.& L. 


U. S. STEEL CORP.......Booth #128 


Working models, showing how the new 
“Flex-Grid” conveyor belt will turn 
through horizontal angles, will be among 
the outstanding displays at the exhibit 
of United States Steel Corporation Sub- 
sidiaries. 

The booth will be on two levels. Built 
into the lower section will be the Cyclone 
Fence Division display of ‘“Flex-Grid” 
belting and a special Carnegie-IIllinois 
display which will illustrate how easily 
Stainless Steel can be fabricated by 
various methods into the variety of ma- 
chines and equipment used in the canning 
and allied industries. This will be sup- 
plemented by a variety of section of 
various types of equipment, such as 
drums fabricated by U. S. Steel Prod- 
ucts Company. 

Ample seating facilities on both the 
upper and lower levels will make it 
easy for visitors to relax and discuss 
their problems with qualified representa- 
tives who will be on hand at all times. 
Special facilities will also be provided 
for handling requests for technical lit- 
erature. 

Cooperating in this exhibit will be the 
following United States Steel Corpor- 
ation subsidiaries: Carnegie-Illinois Steel 
Corporation, Columbia Steel Company, 
American Steel and Wire Company, their 
Cyclone Fence Division, National Tube 
Company, Tennessee Coal, Iron and Rail- 
road Company, U. S. Steel Products 
Company and U. S. Steel Supply Com- 
pany. 


LANSING B. WARNER, 
Booth +86 


This old-line firm of Insurance Spe- 
cialists will have no new machinery, gad- 
gets, or anything like that to display, 
but they will be there to show you, with 
machine-like precision, the advantages 
of insuring with Warner. This year the 
Firm will feature the fact that it is 
their fortieth anniversary in line with 
the publicity which the National Can- 
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ners Association is planning to give its 
fortieth. 

“We have had a pretty good year and 
while the convention is being held so 
early this year that it will be impossible 
for us to get out our savings checks in 
advance of the convention, we will have 
some specific figures on the overall re- 
sults for the year,” says D. L. (Dave) 
Carton, Asst. Secretary of the Company. 
In attendance will be: President John 
Eliot Warner, Vice-Presidents N. H. 
Tobey and M. R. Feeney. Representatives 
George Binder, Emil Werner, George 
Witt, Bob Ludwig and others. 


WASHBURN WILSON 


Specialists in the production of Peas 
and Beans, this Company has _ estab- 
lished an enviable reputation for out- 
standing results in these two items. 
Smart Canners handling one or both of 
these products will visit with Messrs. 
Wilson, Bennett, Trail and Thompson. 
They are sure to profit thereby. 


F. H. WOODRUFF & 
Booth #111 
“For a better pack, talk it over with 

Woodruff at Atlantic City,” say these 

long-time producers of quality seed. They 

haven’t told us so, but we believe you 
can expect to find: Harold Woodruff, 

Walter Silkworth, George Beecher and 

others there to advise you. They pro- 

duce a complete line of seeds, you know. 

Helping packers to realize greater profits 

is Woodruff’s business. Make your con- 

vention trip a real success this year by 
learning how Woodruff seed-science 
works for you. 


S. D. WOODRUFF & 

Booth #98 

Breeders and growers of seed since 
1865, this house has established an envi- 
able reputation for Quality Seed. “Seed 
that Succeed,” is their slogan. They have 
entirely new stocks of the highest type 
canner and freezer strains of Peas and 
Beans. Eric R. Dahlberg and H. C. Laird 
will be at booth #98 and extend a cordia! 
invitation to all canners and freezers to 
visit them. 


WORCESTER SALT 
Booth #114 


Way over in the far corner of t) 
Convention Hall, right along side of tie 
American Can Co. booth, you will fin: 
“Santy” St. John, one of the origin: 
members of C.M.S.A. and Vice-Presi- 
dent of the Old Guard, on duty at boot: 
No. 11A. He'll tell you of the merits ©’ 
Worcester Salt and how its purity as- 
sures the quality of your pack and he | 
tell you lots of other interesting a’ 
enjoyable things also. When it comes 
to history, “Santy” has it on his finger 
tips. You'll enjoy and profit by this 
contact. 
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* Completely Sanitary 
* Acid Resisting 
Call at Booth 62, Exhibition Hall, 
* 
Atlantic City, during the Extremely Durable 
* Economical 
9 
National Canners’ Convention 
* Easy-Cleaning 
JANUARY 19 to 24, 1947 
* Assured 
Permanence 
* Exceptional 
Appearance 
Get helpfulinformation on the hulling 
of Green Peas or Lima Beans for can- 
ning or freezing purposes. 
Our line of Hulling Machinery is most 
complete. Attending representatives 
devote all of theirtime to hulling prob- 
lems. We do not make any other type 
of machinery to divide our efforts. 
May we improve your pea or lima DREHMANN FLOOR BRICK 
bean pack for increased profits? Is Laid Right Over Your Old Floors 
Insure new plant efficency with a DREHMANN Floor Brick installation 
—laid over your old surface with slight interruption to plant operations 
F R A . . DREHMANN gives you lowest floor cost per year! 
AMACHE DREHMANN PAVING & 
FLOORING CO. 
MACHINE CO. 1869 1947 
Green Pea Hulling Specialists N. W. Cor. Gaul & Tioga Streets, Philadelphia, Pa. 
Established 1880 Incorporated 1924 
507 Fifth Avenue 11 Beacon Street 205 W. Wacker Drive 
K E AUNE is New York, N. Y. Boston, Mass. Chicago, Illinois 
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UNIFORM COST ACCOUNTING FOR CANNERS 


INTRODUCTION 


The primary purpose of business is 
profit, and the primary purpose of ac- 
counting is to provide information to 
management as an aid in arriving at 
sound business decisions. In the con- 
duct of business many established prac- 
tices and procedures are adhered to as 
a matter of course. In harmony with the 
broadening business structure accounting 
has also recognized certain approved con- 
cepts, principles and practices. Good 
management and good accounting go 
hand in hand. 

The food processing business has 
grown up, especially during the war 
years; unquestionably it is one of the 
country’s leading industries. Continued 
rapid growth will require improved pro- 
cesses, methods and techniques in the 
fields of research, production, sales, fi- 
nance and accounting. 


INADEQUACY OF ACCOUNTING 


Prior to World War II, some segments 
of the industry were backward in keep- 
ing reliable accounting records; occasion- 
ally a canner virtually had none. Studies 
made of the financial condition and oper- 
ating results of a country-wide sample 
of canners by O.P.A. revealed a serious 
lack of cost, profit, and statistical infor- 
mation in certain areas. This could have 
been unfortunate for the industry as a 
whole for conclusions had to be reached 
as the basis for price control. Poor 
records or unreliable figures of a few 
could have been a disservice to many. 


The shortage of personnel, competi- 
tion for available workers and pressure 
of increasing production during the war 
years made it impractical to keep ac- 
counting and related controls up to date. 
Moreover, these were not so necessary 
when all the food that could be produced 
was being taken at prices that, in all 
but few instances, resulted in higher 
profits than at any previous time in the 
history of the industry. We are enter- 
ing a period that undoubtedly will re- 
quire tighter cost control. 


PLANNING 


Any sane canner looking to the future 
must be convinced that conditions dur- 
ing the ensuing five years are likely to 
be less favorable than during the war 
years. There is already a drift from a 
seller’s to a buyer’s market. In most 
cases it appears that competition for 
acreage will increase, prices of raw prod- 
ucts and labor may be higher, and dis- 
criminating consumers will demand bet- 
ter quality canned foods. 

Long and short range planning should 
be engaged in. The former will include 
broad sales policies for a period of years 
with related plant and acreage require- 
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By GEORGE V. ROUNTREE 


George V. Rountree and Co., Certified 
Public Accountants, Chicago, Illinois 


Before the Association of New York 
State Canners, Inc. 
Buffalo, New York 
December 12, 1946 


ments, a program for employing, train- 
ing and housing help, scientific study of 
products with a view to their improve- 
ment, and consideration of other products 
that will fill out the line. Short range 
planning will include sales, production 
costs, finances, grower and employee re- 


COL. GEORGE V. ROUNTREE 


lations and other factors concerning 
which decisions must be reached for 
1947. 

In our opinion, each executive should 
review his accounting department. If 
the records are obsolete, deficient, or 
cumbersome and the accounting staff in- 
competent, both should be replaced or 
streamlined. 


METHODS VS. SYSTEMS 


In former years there was considerable 
discussion of uniform accounting sys- 
tems, but this was not generally accepted 
as it seemed to imply a strait jacket. 
There are no two businesses alike and 
consequently an accounting system can- 
not be provided for one company that 
will exactly fulfill the needs of another. 
There is, however, opportunity for uni- 
form accounting methods. By this we 
mean the recognition of generally ac- 
cepted account groupings and procedures 
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for dealing with transactions in a sim- 
ilar manner by the canners of the same 
or related products. In this way, if 
necessary, comparative sales, costs, and 
operating results may be made for 
plants, commodities, sizes, and grades. 


USE OF ACCOUNTING DEPARTMENT 
The top executive should disabuse his 


. mind of the possibility of his having to 


grind out the figures. However, he 
should have a nodding acquaintance with 
the accounting procedures, make sure 
the work is being done by individuals in 
whom he has confidence, and insist on 
dependable reports. In short, the rec- 
ords should be planned, operated and 
supervised so to economically provide 
the information needed by management 
in the most convenient form. For the 
usual canning company the accounting 
records may be divided into three 
groups: (1) source records, (2) books of 
original entry, and (38) ledgers. 


SOURCE RECORDS 


Source records include weigh tickets, 
grower slips and other information in 
connection with the procurement of raw 
product. Provision should be made for 
the acres planted and harvested, tons 
per acre, cost per ton, cases per ton, 
and other elements, so that useful com- 
parisons can be made from day to day 
and with other years. These also re- 
late to the employment of labor and‘ the 
various controls which will insure the 


(Turn to page 65) 


George V. Rountree is senior partner 
of a Chicago firm of certified public 
accountants that has been closely asso- 
ciated with the canning industry for 
more than twenty years. He was « 
Lieutenant of Infantry in World War I 
and again entered the Army in 1941 as 
Chief of the Fiscal Division, Chicag: 
Ordnance District where he served fo: 
three years. As a Colonel he was trans 
ferred to Washington in January, 194 
as Fiscal Officer of the Readjustmen 
Division, Army Service Forces where ki 
served for about a year. 


At the urgent request of the Nation: 
Canners Association Colonel Rountre 
was released from the Army in Jani 
ary, 1945 to become Head of the Pi: 
cessed Fruit and Vegetable Sectioi 
Office of Price Administration where | 
served until V-J Day. He worked close. 
with the several advisory committees «° 
the industry, was instrumental in elin 
inating many inequities and was respo) 
sible for revision of the individual adjus’ 
ment provisions which were subsequent: 
adopted by all price divisions of O.P.4 
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You Can Pre-Heat Faster 
---and Better ... with CRCO 


Pre-Heaters 


CRCO-American Vacuum Steam Type Pre-Heaters require less handling of the 
product and operate on continuous flow on liquids and semi-liquids. They are 
more sanitary and easier to keep clean because the tubes are readily accessible 
through the end doors. 


Automatic temperature controls hold the product at precisely the desired point, 
even during stoppage of flow. This results in an uniformly high grade product 

. maintenance of flavor . .. retention of color . . . and minimizes the 
danger of scorching or burning-on. 


| See the Special Exhibits of CRCO, Ayarsand New Way at the Convention 


FOOD: 


‘THE BEST 
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FLAVOR PAYS DIVIDENDS 


Flavor is one of the most important 
qualities of any food product. No matter 
how attractive the food may be in ap- 
pearance, how expensively it may be 
packaged, or how nutritious its contents, 
if it does not suit the taste of the con- 
sumer, future sales will fall off. 


Women are becoming more and more 
quality conscious, and in their search for 
flavor through the canned foods depart- 
ment of the stores, reports indicate that 
they are increasingly aware of marked 
flavor distinctions between various 
brands of the same food. Flavor memo- 
ries are very keen and enduring. To the 
Canner, this means a greater sale of one 
man’s product over his competitor’s for 
the same type of food, although the price 
may be the same and the advertising 
appeal equally attractive. 

In a nutritional sense flavor is of great 
importance too, especially to those hav- 
ing a poor or finicky appetite. These 
individuals may not consume a proper 
amount of food unless the flavor is espe- 
cially pleasing. 


THE ELEMENTS OF FLAVOR 


Flavor is caused by substances which 
have the property of registering them- 
selves on one or more of the senses, such 
as the sense of taste and the sense of 
smell. The receptors of these senses, lo- 
cated in the tongue, mouth and nose, set 
up electrical impulses when the flavor 
contacts them, and these impulses travel 
over the sensory nerves to the brain, 
where the sensation is recorded. 

The senses involved in flavor percep- 
tion are distinct, and report through 
three separate sets of nerves. They reg- 
ister on the brain, however, at the same 
instant and so careful observation is 
often required to distinguish which 
senses are affected by any given flavor. 
For example, when the nose is held to 
cancel the sense of smell, raw onions give 
a burning sensation. 

As contrasted with the burning flavors 
and the hundreds of volatile flavors, re- 
ported by the senses of touch and smell, 
there are just four flavors distinguished 
by the sense of taste, namely: sweet, 
sour, bitter, and salty. The tip and sides 
of the tongue are equally sensitive to 
these four tastes. 

Flavors are influenced by food textures 
and by heat and cold also. Watery foods 
have a sharp taste compared to the 
milder flavor of viscid or jellied foods. 
Tomato juice is strong on the tongue in 
contrast to jellied tomato bouillon, since 
the viscosity of the latter allows fewer 
points of contact with the taste buds. 

Temperature alters taste. Meat, so 
appetizing when eaten hot at dinner, is 
flat when eaten cold later in the eve- 
ning, so we add relish or spice to it. Hot 
applesauce is less sour than cold; ac- 


By E. B. TUSTIN, JR. 
Worcester Salt Company 


cordingly the sweetening is best accom- 
plished at the lower temperature, at 
which it is customarily eaten. The ex- 
planation is that the taste buds of sour- 
ness do not function at temperatures 
much higher than 100° F. The same is 
true of saltiness; consequently soup has 
to be cooled to below this temperature 
before the proper amount of salt to be 
added to it can be rightly judged. 


THE FUNCTION OF SALT IN FOODS 

In the preparation of foods salt is 
added because of the agreeable effect it 
has on food flavors, and in the case of 
foods exposed to the air at ordinary tem- 
peratures, salt is employed for the pre- 
servative quality it exerts. 


The High Regard for Salt Through the 
Ages is Illustrated by this Exquisitely 
Wrought Silver Salt Cellar, 18% inches 
high Presented to New College, Oxford, 
in 1492. Value $10,000. 


Photo, Worcester Salt Company. 
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As a flavoring agent, salt is the most 
versatile known. It blends and _ har- 
monizes with the whole range of flavors 
to be found, not only with every food 
product that grows, but with every com- 
bination of them that can be put together 
as a food. 

Studies conducted by the University of 
Michigan with three basic flavors—salti- 
ness, sourness and sweetness—and their 


_influence on each other, showed that an 


effect of salt was to reduce the sourness 
of acids and to increase the sweetness 
of sugars. 

The world’s first naturalist, Pliny, 
writing about the time of Christ, re- 
marked that salt was essential for the 
complete enjoyment of life, and in confir- 
mation is the Latin word “Salus,” for 
health, containing the root “sal” or salt. 
Since salt is vital to make gastric juice 
for digestion and also to enable the 
many glands of the body to hold an 
amount of water needed for proper func- 
tioning, a physiological expression of this 
need for salt may lie in the flat taste of 
foods without it. 


THE AMOUNT OF SALT TO USE 


Experience shows that salt develops 
and brings out to the full the natural 
flavors characteristic of the various 
foods. As the proportion of salt is in- 
creased to a certain point, our ability to 
taste flavors is accentuated. Therefore, 
as much salt as possible should be used 
up to just short of the point where it can 
be tasted. This is easily determined by 
a few simple tests. 


The more salt you are able to get into 
a can, without the food having a salty 
taste, the better the flavor that can of 
food will have. Chefs in the finest hotels 
and restaurants in flavoring foods, add 
salt first and use as much as possible 
without producing a salty taste. This 
suggests the thought that more salt can 
be used in much of today’s canned food: 
than is at present employed and will re- 
sult in an improvement in the flavor of 
the pack. 

Never take salt for granted. Be sur: 
that the salt you use is the purest ol) 
tainable. A salt purity of only 9914‘ 
for instance means that you may put or» 
half a pound of an extremely nauseo. 
and bitter tasting calcium or magnesiu?' 
impurity into your pack every time yl 
use a hundred pounds of salt, and bittc- 
ness is one of the primary tastes thi’ 
you do not want activated. Furthermo:: 
you do not want to introduce hardenir 
calcium compounds into your pack. 

Fresh, fine vegetables need less so'' 
than poorer ones, which require mo:e 
building up. Nowadays, horticultur:! 
developments to improve the yield, 4>- 
pearance and disease-resisting propert's 

(Turn to page 64) 
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A NEW LOCATION 


BOOTH No. 37 


Just across the asile from N. C. A. Headquarters. Come in, 
| we will be mighty glad to see you. 


SCOTT IMPROVED VINERS & VINER FEEDERS 


SCOTT HYDRAULIC HANDLING EQUIPMENT 
VIBRO-LUX SCREEN 


TUBULAR BLANCHER 
* WASHER-ELEVATOR Ete. 


HYDRAULIC ELEVATOR 


THE SCOTT VINER COMPANY 


Walla Walla, Wash. 


Columbus, Wis. COLUMBUS 8, OHIO 


% TOMATO BASKETS 


Quality and Service — Your Assurance of Satisfaction 


JERSEY PACKAGE COMPANY 


BRIDGETON, NEW JERSEY puone: 473 


BANK ST., 
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IN PLANT CHLORINATION of CANNERY WATER SUPPLY 


The introduction of chlorine into water 
for the purpose of controlling bacterial 
growth has been a common procedure for 
nearly 50 years. It was in 1908 that 
bleaching powder was first applied on a 
continuous basis. Further improvements 
in the chlorination of water supplies has 
progressed throughout the years. 

The phenomenom of break-point chlo- 
rination has been known since 1919, when 
Houston made a report on the water sup- 
plies of London. Sporadic work followed 
his discovery, until in 1939 the New 
Jersey Section of the American Water 
Works Association set up a committee to 
further investigate this type of chlorina- 
tion. 


CHLORINATION IN CANNERIES 


The final impetus to break-point chlo- 
rination studies in canning plants was 
the result of a report by Hall & Blun- 
del at the National Canners Assn. Con- 
vention in February of 1946. Up to this 
time the general procedure of chlorina- 
tion in canning plants had been confined 
to adding small amounts of chlorine, 
usually in the form of common hypo- 
chlorite powders, to cooling canal waters. 
The work reported on by Hall & Blundell 
was a departure from the usual pro- 
cedures in that they chlorinated all in- 
plant water to break-point levels. 

This report indicated considerable de- 
crease in bacterial counts as well as pre- 
vention, or inhibition, of slime build-up 
during the period of break-point chlori- 
nation. To arrive at a measure of under- 
standing of the function of in-plant 
break-point chlorination the Continental 
Can Company made arrangements with 
a Wisconsin cannery, the Baker Canning 
Co., Theresa, Wisconsin, to carry out 
studies during the pea and corn packs 
this past season. 


PROCEDURE 


To arrive at an understanding of 
break-point chlorination the phenomenom 
may be briefly explained as follows: As 
chlorine is added to a water it will be 
found that the chlorine residual will in- 
crease. During this application we get 
the typical flavors and odors commonly 
associated with chlorinated water. Then 
as additional chlorine is added the chlo- 
rine residual decreases through the 
chemical reaction of the chlorine and sub- 
stances known as chloramines. By the 
addition of more chlorine beyond this 
point, however, the residuals will then 
rise, usually in direct proportion to the 
rate of applied chlorine. This type of 
reaction has now become known as the 
break-point in the chlorine residual 
curves. Examination of the water at a 
point of dosage following this break- 
point will show that the intensified tastes 
and odors previously found have been 
greatly reduced or have disappeared alto- 
gether . As the rate of chlorination is 
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By D. S. BROWNLEE, V. C. GUSE, 
D. I. MURDOCK 


Research Department, Continental Can 
Company, Inc. 


Presented by D. S. Brownlee before the 
Wisconsin Canners Association, 
Milwaukee, November 12 


total residual break-point levels have 
been reached. In this case we assumed 
that the break-point was the point in the 
curve corresponding to a chlorine dosage 
between 2.7-3.0 ppm of chlorine. 


increased the tastes are usually chlori- 
nous in nature and are easily removed 
by some form of dechlorination. 


REACTIONS 


What inherent factors then are present 
in the water to account for this strange 
reaction? We know that as chlorine is 
added to a water we cannot recover the 
total amount measurably as chlorine re- 
siduals. As chlorine is added to a water 
the first reaction is with various reducing 
substances, such as hydrogen sulfide and 
certain organic materials which may be 
in the water. The amount which reacts 
with these is the initial chlorine demand. 
When an excess is added above this 
amount most of it reacts with any am- 
monia present to form substances known 
as chloramines. When an excess is ap- 
plied over that required to react com- 
pletely with the ammonia, chloramine is 
destroyed in proportion to the amount 
of excess chlorine added. When an 
equivalent amount of chlorine is added 
to the maximum amount of chloramine 
that could be formed they react with 
each other to their complete destruction, 
resulting in zero chlorine. Following this 
added chlorine appears as free chlorine 
residual. This chlorine is 20-30 times as 
powerful a germicidal agent as the com- 
bined chlorine which results from margi- 
nal chlorination before the break-point. 


Break-point chlorination can then be 
defined as the addition of chlorine in 
sufficient quantities so as to maintain a 
residual of free chlorine to the exclusion, 
or near exclusion, of chloramines. 


THE BREAK-POINT 


In Figure 1 is shown a typical break- 
point curve, and represents the actual 
determination made on untreated water 
by the standard procedure. This consists 
of placing 500 ml. portions of untreated 
water in beakers, adding aliquots of 
known chlorine standard solution, allow- 
ing this to react for 30 minutes, and then 
testing with ortho-tolidine reagent, which 
is a color comparison test. Readings are 
made against known chlorine standards 
in a La Motte Comparator at the end of 
5 seconds and 5 minutes. These two read- 
ings give the free chlorine )5 sec. read- 
ing) as well as the total chlorine resid- 
uals (5 min. reading). As a handy rule 
it has been found that when the free 
chlorine is approximately 70-80% of the 
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FIGURE 1 
BREAK-POINT DETERMINATION CURVE 
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EXPERIMENTAL WORK 

The experimental work during the pea 
and corn packs consisted of 5 days of 
chlorination using powdered calcium 
hypochlorite, containing 70% available 
chlorine, and for purposes of differentia- 
tion this is referred to as the hypochlori- 
nation period in this report. This was 
followed by 5 days of no-chlorination, 
then 4-5 days of chlorination using chlo- 
rine gas. Very early in our work it was 
found that breakpoint levels could be 
maintained by the addition of slightl) 
smaller quantities of chlorine than had 
been indicated in our initial determina 
tions. In general the dosage during th: 
“hypochlorination’? period main- 
tained at approximately 2.0 ppm; durin; 
the chlorine gas chlorination period th 
dosage was maintained at about 1.5-2 
ppm. 

The chlorination set-ups were brie! 
as follows: during ‘hypochlorination” 
filtered 2% calcium hypochlorite soluti: 
was injected into all of the in-plant w' 
ter by means of 2 electrically operat” 
Walalce & Tiernan proportionating hy)” 
chlorinator pumps hooked directly to t' 
water pumps. During gas chlorinatic: 
chlorine was injected by a Wallace - 
Tiernan Visible Vacuum Chlorinator in 
all in-plant water with the exception 
that water going to the drinking fou’ 
tains, cooling canal, and boilers, Th 
change in chlorination set-ups was neces- 
sitated by the piping arrangement a: 

(Turn to page 66) 
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their pack tender. This salt is clean, flavorful, and free 


from calcium or magnesium compounds. If you want 
ORES a high score pack, use Worcester’s. It’s a small item, 
but mighty important, and you can be sure you are 
getting the best —the purest salt it is possible to obtain. 


Worcester Salt 


Kee \ne ack tendep Wise canners can depend on Worcester Salt to keep 
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THE THING” 


1947 
DIRECTORY 


Of Processors of Fruits, Vegetables 
Seafoods and Specialties in the 


TRI-STATES 


This listing of firms, factory locations, products, 
container sizes, styles of pack for—Delaware, 
Maryland, New Jersey and parts of Pennsylvania 


and Virginia is alphabetically cross-indexed for Wa § 
a 


convenience and completeness. Includes some 
300 firms, 365 factories, 130 products. 
Place your orders now—Single copies $2 each, 


Two or more copies, same address, same mailing 
$1.75 each. 


ALTIMORE; 


Compiled and Republished by 


TRI-STATE PACKER’S ASSOC. INC 
EASTON - MARYLAND 
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CANNED FOODS NEED ADVERTISING’S PUSH 


At last this long needed work begun—Excuses for delays—Plan care- 
fully and well, but creep before you try to walk—Should be done 
through Product Sections—Job for the Convention—By BETTER PROFITS 


Plans are being laid right now for the 
merchandising support of canned foods 
in 1947. As a matter of fact, they should 
have been completed long ago but fore- 
sightedness in such affairs is probably 
too much to be hoped for from an indus- 
try that has been manufacturing-minded 
for so long, and which only now is turn- 
ing a little belatedly to merchandising. 
You understand, these statements are 
not meant to cover the advertising acti- 
vities of a few leading packers and dis- 
tributors of canned foods. In the pro- 
gress of these leaders in sales, profits, 
and prestige, we have a splendid example 
of how much more needs to be done by 
individual canners or products sections. 


Of course, whenever we start thinking 
about merchandising support of our 
lines we also of necessity must take into 
consideration the state of the company 
pocket book, and how large a drain we 
may safely put on it. Then we consider 
the uncertainties of the pack of the com- 
ing season, the amount of carry over in 
our particular field, and the more we 
conjecture the more we feel we will be 
justified in going slowly in the matter of 
deciding on any major expenditures for 
merchandising until the economic situa- 
tion straightens itself out. And another 
season goes by without our having taken 
the fateful step. 


PLAN WELL 


Long range planning will enable us to 
get going, and at the same time husband 
our resources. Of course, we must first 
decide where and how we will advertise. 
With or without ample funds to spend 
for advertising, we are bound to be im- 
pressed with the excellence of the art- 
work and the attention-compelling value 
of color pages in magazines of national 
circulation, and even if we do not take 
on national schedules we are apt to sigh 
with longing as we contemplate how 
sales might soar if we could only emu- 
late the spreads of glowing color en- 
joyed by Del Monte, Libby, Minnesota 
Valley and so on. I do not feel we should 
regard our apparent inability to take on 
such programs as anything but an asset 
at the present time. In the first place, 
the canner needing most to support se- 
cured distribution has not enough manu- 
facturing capacity to warrant national 
advertising as such. Then too, the field 
of advertising is new to many who will 
engage in it for the first time this year. 
Let’s be well satisfied to creep before we 
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walk. We'll make substantial 
progress that way. 


However, I have pointed out the need 
for greater advertising support of can- 
ned foods and have suggested that prod- 
uct sections might well do the job. This 
has never been attempted in a large way 
by the vegetable canners. Certainly not 
in the person of any of the big four, 
Corn, Peas, Green Beans and Tomatoes. 
Each of these product sections looks 
zealously after the interests of members 
as far as advances in processes for 
manufacturing are concerned, in each 
section we find avid interest in better 
seeds and plants. This is as it should 
be, of course. Without quality in the 
seed and end product the whole plan 
falls of its own weight. The success for 
which we seek is denied us. Neverthe- 
less, the canning industry is of age and 
it should act that way. Without profit- 
able distribution, the finest of products 
come to naught, losses are tremendous 
to say the least. Cut down acreage for 
1947 as you will, no one can say today 
with certainty that consumption in the 
years to come of canned foods will keep 
pace with production. 


JOB FOR THE CONVENTION 


Prominently on the agenda of each 
product section of the National Canners 
Association in Convention assembled 
this month we should find a time to be 
devoted to the consideration of how the 
Section as a whole may best serve its 
members in 1947 as far as product mer- 
chandising is concerned. A decision as 
to a reasonable contract for national ad- 
vertising on the part of the industry as 
a whole would be such a start in the 
right direction that each canner no mat- 
ter how small might feel he was directly 
concerned in the matter and as a result, 
take greater pride in his individual qual- 
ity output. Such a contract could be 
easily financed by the joint contributions 
of each member, housewives the country 
over could be shown conclusively why 
they should include advertised products 
in their daily menu. 


The merchandising committee might 
be able to secure considerable added sup- 
port for its program at no expense at all 
by watching the schedules of food ad- 
vertisers, and arranging for the inclu- 
sion of the particular product in which 
they are interested. Take for instance 
the advertisement of Derby Ready to 
Serve Egg Noodles and Chicken, on the 


Woman’s Day. 
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inside back cover page of the current 
It’s an attractive full 
page in color, and features a main dinner 
dish, Egg Noodles and Chicken, sup- 
plemented with Pickled Orange Slices, 
Green Peas, Tea Biscuits and Jelly, 
Pecan Ice Cream and Coffee. An alert 
merchandising committee might well 
have arranged for the packers to have 
suggested canned or frozen peas. The 
opportunities for such hook-ups with 
other advertisers are many. 


As surpluses develop, as they have a 
way of doing, prices are bound to be 
lower at retail. Many hundreds of 
thousands of cases of canned foods are 
merchandised at retail by super market 
chains. Publicity releases by a product 
merchandising section might well con- 
tain suggestions as to how retail dis- 
tributors might most completely take ad- 
vantage of market declines. Such re- 
leases would carry much greater weight 
than suggestions made verbally by can- 
ners’ representatives. 


Here is a distinct challenge to the 
packers of the major canned vegetables. 
Start product advertising and merchan- 
dising as your contribution to the pros- 
perity of the industry. Start it in 1947! 
Always continue it! 


Happy New Year! 


D. M. KELEHER DEAD 


Funeral services were held at Winth- 
rop, Mass., on Dec. 28 for Daniel M. 
Keleher, veteran Boston food broker, who 
died at his home ‘in Winthrop last wee! 
at the age of 62. 

Mr. Keleher was president of the Kel: 
her Trading Co., Inc., Boston food bro 
kers and commission merchants and se. 
retary-treasurer of the Boston Foo: 
Brokers’ Association for 20 years. 


NEW H&D FACTORY 


After many delays, due to present-day 
difficulties in the construction indust: 
the Hinde & Dauch Paper Company hav 
finally succeeded in completing a new 
factory at Watertown, Massachusel'’, 
which is now in production. The pla" 
is of concrete, brick and steel construc- 
tion, 200 x 700 feet, one-story for the 
box plant and two stories for the office. 
S. K. Taylor is District Manager. 
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ADVANCEDE 
DESIGN. 


FASTER 
SLICING 
SAVES 
TIME AND) 
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CHERRIES 
ETC. 


LEE METAL PRODUCTS CO., INC. 
419 PINE STREET ~+ PHILIPSBURG, PA. 
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GAMSE 


LABEL EXHIBIT 


Canners Convention 


ATLANTIC CITY 
January 19-24, 1947 
BOOTH No. 50 


In Attendance: 


HERMAN GAMSE 
WILLIAM GISSEL 


Hotel Brighton-Rooms 341 and 347 


We will be glad to discuss your labeling 
problems with you 


Gamse Lithographing Co. 


Incorporated 
Home Office: BALTIMORE 2, MD. 


Get the most out of your garden! 
Specify WOODRUFF seed strains. 
You'll be sure to have healthy, 
vitamin-packed produce. 81 years 
of WOODRUFF experience and 
research guarantee results. 


Write us to-day for full details. 


S. D. WOODRUFF & SONS. Inc. 


ORANGE, CONNECTICUT 


| “JUST RIGHT 
yo 
CORPORATIONS 
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GRAMS INTEREST 


PRITCHARD DISPLAY 


E. Pritchard, Inc., Bridgeton, New 
Jersey, will be one of the exhibitors in 
the food industry’s exhibit to be held on 
the Steel Pier at Atlantic City during 
the convention. Their “Pride of the 
Farm” brand and “Edeys” brand of 
quality food products will be exhibited. 
In attendance will be Norman Stewart, 
who will headquarter in the Traymore 
Hotel; N. R. Prouty, John K. Stewart, 
Chris J. Tolle, and Charles A. Ritter, 
who will be at the Shelbourne Hotel; 
and William McLarnon, Arthur Schiller, 
Thomas Norris, Sheldon Schiller, E. J. 
Bowen, Raymond Kilby, and Robert 
Hillyer, who will be at the Dennis Hotel. 


BACK TO NORMAL 


Houston food brokers, members of the 
local association, will leave en masse for 
the Atlantis City conventions in two pri- 
vate Pullmans for arrival in Atlantic 
City, Sunday morning, January 12. 


BOB WHITE AT THE 
CONVENTION 


The Bob White Organization has again 
taken extensive quarters in the Brighton 
Hotel at the Atlantic City Convention, 
January 15 to 23, with full coterie of 
representatives in attendance. 


LEE DOUTHITT DIES 


Lee Douthitt, official of the Faribault 
Canning Company, Ortonville, Min- 
nesota, died on Friday, December 27 and 
was buried the following Tuesday. Mr. 
Douthitt had always been very active 
within the industry, both state and na- 
tional, and he had a large number of 
friends who will regret to learn of his 
passing. 


TORSCH AT THE CONVENTION 


The Torsch Canning Company, Balti- 
more, Maryland, will be represented at 
the Atlantic City Convention by J. L. 
Sharratt, Wm. N. Davis, F. F. Torsch, 
and C. Grecht. They will be located at 
the Traymore Hotel. 


BUILDING NEW PLANT 


S. & W. Foods, Inc., has started con- 
struction of a new wholesale grocery 
plant on 142nd St., New York City, to 
house the company’s eastern division, 
now located at 160 Charles St. in New 
York. 
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NATIONAL CAN PROMOTES 
JANNEY 


B. D. Beamish, President of the Na- 
tional Can Corporation, has announced 
the election of Mr. William R. Janney 
to the office of Vice-President. Mr. 
Janney, who has spent the first half of 


Wn. R. Janney, V.P. National Can Corp. 


his career in the can industry in plant 
management, has served as a sales ex- 
ecutive with National Can for the past 
17 years. As Vice-President he will con- 
tinue his duties as General Sales Man- 
ager of the corporation’s General Line 
Sales Division. 


NROG HEADQUARTERS 


The National Retailer-Owned Grocers, 
Inc., will establish headquarters for the 
Atlantic City Convention at the St. 
Charles Hotel with the following repre- 
sentatives in attendance: H. W. Garbers, 
J. H. Young, W. H. Loughry, J. Chris 
Wahmann, Jack M. King, Walter Snow, 
and Leonard Popper. 


JOINS COOK ORGANIZATION 


Wilbur R. Behymer, well known in the 
food trade, has joined the sales staff of 
the Harry B. Cook Company, Baltimore 
food brokers. 


OFFICES MOVED 


The offices of the Little Rock Food 
Products Company of North Little Rock, 
Arkansas, have been moved to the firms 
plant located at Sixth and Smothers Sts. 
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DAVIS TAKES THE AIR FOR 
PHILLIPS PACKING COMPANY 


Elmer Davis, war-time director of the 
U. S. Government’s Office of War Infor- 
mation, and regarded as one of the 
country’s foremost news commentators, 
“goes on the air,” beginning January 6, 
over radio stations WJZ, New York and 
WFIL, Philadelphia, sponsored by Phil- 
lips Delicious Soups, products of Phillips 
Packing Company, Inc., Cambridge, Md. 
Mr. Davis will broadcast each evening, 
Monday through Friday, from 7:15 to 
7:30 o’clock. 

In addition to the former OWI chief, 
Phillips currently is sponsoring Ear] 


. Godwin, dean of Washington news com- 


mentators, each evening, Monday thru 
Friday, from 6:30 to 6:45 o’clock, over 
Station WMAL, Washington; Arthur 
Godfrey, over Station WTOP, Washing- 
ton; the PDQ News Reporter, in a 
quarter-hour program from 8:15 to 8:30 
each week-day morning over Station 
WFBR, Baltimore, and John Cooper, 
news analyst, author and newspaper 
editor, Monday thru Friday from 1:00 to 
1:15 p.m., over Station WBAL, Balti- 
more. 

Other radio stations on which adver- 
tising is being sponsored by Phillips 
Delicious Soups include: WDEL, Wil- 
mington, Del.; WRC, Washington; 
WJAX, Jacksonville; WGBS, Miami; 
WQAM, Miami; WFLA, Tampa; WSB, 
Atlanta; WWL, New Orleans; WBZ, 
Boston; WBZA, Springfield; WTSP, 
Minneapolis; WINS, New York; WMCA, 
New York; WNEW, New York; WOR, 
New York; WQXR, New York; WBT, 
Charlotte; WLW, Cincinnati; KYW, 
Philadelphia; WFIL, Philadelphia; 
KDKA, Pittsburgh; WCAE, Pittsburgh; 
KRLD, Dallas; KPRC, Houston; WTAR, 
Norfolk, WMBG, Richmond; WRNL, 
Richmond and WRVA, Richmond. 


CHANGE FIRM NAME 


J. C. Mulvihill Co., one of the oldest 
food wholesaling concerns in Cincinnati, 
has changed its name to Niehaus Bros., 
effective January 1, 1947. 

The firm, which specializes in distribu- 
tion in the bakers’ and _ institutional! 
trades, is headed by J. Henry Niehaus 
and Ferd J. Niehaus, both well known in 
Ohio food trade circles. 


MEMPHIS BROKERS ELECT 


At the regular annual meeting of the 
Memphis Food Brokers Association hel 
at the Hotel Chisca, Officers were elected 
for 1947 as follows: J. M. McKnight of 
T. H. McKnight & Son, President; Wm. 
C. Donelson of Donelson & Poston, Vice- 
President, and I. H. Mayor of Milton 1 
Knowlton Company, Secretary-Treas. 


NAME CHANGED 


The Toledo, Ohio Food Brokerage 
Company of R. E. Herneman, wa: 
changed on January 1 to the LaBi 
Brokerage Company and will maintai) 
offices at the same address at 217 Cheri, 
Street. 
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At left: Hand made basket with heavy keg hoop. 
made basket with heavy keg top hoop, olso furnished with flat veneer hoop. 


TOMATO 
FIELD BASKETS 


“Scientifically Built to Last Longer” 


At right: Machine 


Atlantic City Convention—Booth No. 80. 


MANUFACTURED BY 


PLANTERS MANUFACTURING CO., Inc. 


PORTSMOUTH VIRGINIA 


THREE STARS on 
ourt BATTLE FLAG 


forxxs 
“CONTINUED 
N EXCELLENCE" 


PHILLIPS PACKING CO., INC. 


Peace-Time Packers of 59 Varieties 
of Phillips Delicious Canned Foods 


CAMBRIDGE, MARYLAND 


ALLKINDS 


PIEDMONT LABEL co INC. 


LITHOCRAPHER 


BEDFORD pag 


THE CANNING TRADE - 


January 6, 1947 


Use Your 
ALMANAC 


It contains the answer to most any 
question you want to know about 
the packs, acreage, yields, laws, 
regulations, labeling requirements, 
grades and Where To Buy your 
needs etc. 
be surprised at its thoroughness. 


Keep it Handy—you'll 
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TEAMWORK PAYS OFF FOR 
SMALL CANNERS 


For some months all canners have 
been the objects of considerable and 
timely warnings from leading authori- 
ties in the canning industry; trade pub- 
lication editors, prominent wholesalers, 
brokers and retailers. Substance of these 
warnings is that canners must stop being 
primarily production minded. 


They have heard again and again that 
the “honeymoon” is almost over and that 
swivel chair wartime selling methods 
must give way to two fisted aggressive 
selling. They are reminded that little 
known brands of small canners which 
found their way to many dealers’ shelves 
during the war are about to get the old 
“heave-ho” now that nationally adver- 
tised brands are returning to the market. 


But this isn’t the first time small can- 
ners have faced a tough selling problem. 
Back in 1939 a group of independent 
midwest canners got together and 
formed a central selling organization 
known as Country Gardens, Inc., with 
headquarters in Milwaukee. The sole 
function of this organization was to try 
to find a profitable market for pre-deter- 
mined portions of each participating 
member’s pack. The products were sold 
under one advertised label for fancy 
grade. Other grades were sold under 
unadvertised labels. 


Results were very satisfactory the 
first year and in 1940 sales were boosted 
more than three hundred per cent over 


Norman Sorensen, Pres. 
Country Gardens, Inc. 


1939. This has been followed with stead- 
ily increasing sales each year in spite of 
each participating canner committing 
large amounts of products to the armed 


in process . . 
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Features that make La Porte Flexible Steel Conveyor Belting adap- 
table to all processing and packaging operations are: 
steel mesh construction that resists loading impacts and prevents 
stretching, weaving, creeping and jumping; 
ture that permits circulation of air and liquids around products 
-. allowing drainage and facilitating cleaning and 
sterilization; (3) its non-corrosive metal that needs no special dres- 
sing and is not affected by steam or extreme temperatures. 


Ask your Supplier TODAY for La Porte Conveyor Belting. It is 
available in any length - almost any width. 


@ FREEZING 


@ CANNING 
@ DEHYDRATING 


@ PICKLING 


FLEXIBLE STEEL 
CONVEYOR BELTING 


(1) its strong 


(2) its porous struc- 


LA PORTE, INDIANA 
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forces and other government agencies 
during the war. 

According to Norman Sorenson, Coun- 
try Gardens president, plans are being 
completed for a comprehensive advertis- 
ing and selling program to help member 
canners meet competitive conditions 
ahead. 

For the first time additional independ- 
ent canners with similar interests and 
problems are being invited to join the 
Country Gardens group. The purpose of 
this move is to broaden the line and 
widen distribution. 

The Country Gardens organization will 
have headquarters at the Shelbourne 
Hotel in Atlantic City during the Can- 


ners’ Convention to explain the program 


to other canners. 


DEHYDRATORS TO MEET 


On January 17th The National Dehy- 
drators Association will meet at the 
Hotel Continental, 505 North Michigan 
Avenue, Chicago, Illinois, to reorganize 
the association and develop a program 
for future activity. 

The program has been developed on 
the theory that the men who know most 
about the dehydrating industry should 
be best qualified to talk about it. 
Scheduled subjects for discussion begin- 
ning at 9:00 a.m., are as follows: 

“Production of Quality Products,” Joe 
Pardieck, California Vegetable Concen- 
trates, Inc. 

“Marketing Products the Public 
Wants,” S. S. Wyler, Wyler and Com- 
pany, Chicago. 

“Outlook for Materials and Supplies,” 
George E. Siebel, Little and Company, 
President of the Association. 

“Government Relations,” O. L. Maxey, 
Deerfield Packing Corporation, Bridge- 
ton, New Jersey. 

“Public Relations,” Robert M. Green, 
Association Secretary. 

The Quartermaster Corps will be 
represented at the meeting by four offi- 
cers charged with the operation of the 
government program with respect to the 
use of dehydrated foods. These men will 
contribute to the interchange of ideas 
by explaining as much of the Military 
program as has been developed up to 
the time of the meeting. 


NAMED SALES AGENT 


Wm. G. Bonstedt & Co. have been 
named Philadelphia sales representatives 
for canned fruits and vegetables packed 
by the Cooperative G.L.F. Farm Prod. 
ucts, Inc., Ithaca, N. Y. 


COMPANY NAME CHANGED 


Following the recent death of Edwar« 
J. Skiffington, The New York Food 
Brokerage business of Skiffington & 
Nicholson Company will be succeeded by 
the surviving pardner, Charles L. Nicho!- 
son, who will operate as the Charles 
Nicholson Company on and after Jan- 
uary 2, 1947. 
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DR. BATCHELDER TECHNICAL 
DIRECTOR AT FINDLEYS 


Research and development work at 
The F. G. Findley Company—manufac- 
turers of Industrial Adhesives, has been 
moving at increased speed since Dr. 


DR. GEORGE BATCHELDER J. MATTISON 


George Batchelder joined the organiza- 
tion to fill the newly formed post of 
Technical Director. 

After receiving his PhD in 1932, he 
instructed in Chemistry for two years at 
the University of Wisconsin, leaving at 
the end of that time to become asso- 
ciated with the Eastern Laboratory of 
I. E. du Pont de Nemours and Company. 
Dr. Batchelder remained with du Pont 
until joining the Findley organization. 

His appointment augments the already 
excellent laboratory staff of the Findley 
Company; and makes possible a more 
extensive technical program. Dr. Batch- 
elder is in charge of all research develop- 
ment and control work. 

Jesse Matteson, former chief chemist 
at the Findley Company is now available 
for full time technical service in the 
field, and will devote his entire time to 
servicing the trade through helping 
solve production difficulties from the ad- 
hesive angle. 

Mr. Matteson has been with the Find- 
ley technical department for the past 13 
years, and chief chemist for the past 
7 years. 

His technical background, plus his 
‘knowledge of machining and production 
problems in adhesive consuming indus- 
tries, ideally qualify him to render a 
valuable customer service. 


SANITATION COMMITTEE — A 


Food Advisory Committee, appointed by . 


Dr. J. C. Geiger, San Francisco city 
health director, will meet shortly to plan 
an educational program on new methods 
in food sanitation. This will be presented 
late in January at a meeting of food 
manufacturers and others connected with 
the food industry. 


FALK MOVES TO TOP—Adrien J. 
Falk, vice-president and general man- 
ager of S & W Fine Foods, Inc., San 
Francisco, Calif., has been made presi- 
dent of this concern succeeding the late 
Jacob Blumlein. Mr. Falk joined the 
firm in 1905. S & W Fine Foods has 
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plants at San Francisco, Redwood City, 
Modesto and Webster, N. Y. Export of- 
fices are maintained in London, Havana 
and Shanghai. Mr. Falk is past presi- 
dent of the San Francisco Chamber of 
Commerce, a member of the San Fran- 
cisco Board of Education, director of the 
Community Chest and director of the 
Anglo California National Bank. 


RUSSIAN FISHERMAN DISPLAC- 
ING JAPANESE — Governor Mon C. 
Wallgren of Washington recently made a 
visit to Washington, D. C., with a West 
Coast group and advised Secretary of 
State Byrnes that Russian fishermen had 


moved into northern Pacific fishing 
waters where Japanese had formerly op- 
erated. Fear was expressed that old 
disputes between rival fishing interests 
might flare anew. The Coast delegation 
asked Secretary Byrnes for “highest 
level” consideration of the situation. 


NEW FRUIT CANNERY—The Civil- 
ian Production Administration has ap- 
proved the plans of the Starr Fruit 
Products Co., Portland, Ore., for the 
erection of a fruit cannery to cost about 
$1,000,000. The buildings are to cost ap- 
proximately $550,000 and the mechanical 
equipment about $450,000. This concern 
features the canning of cherries. 
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FIRST CHOICE 


FOR MAKING TOMATO PRODUCTS 


le Finish 
Indiana E-Z-Adjust Indiana Paddle Finisher 
Pulper 


New Langsenkamp Uni- 
versal Hot-Break Unit 


Kook-More Koils and 


complete stainless steel 
Kook-More: Units 


Continuous Juice Heat- 
ing Units—single or 


Indiana Juice Extractor triple tank models 


F. H. LANGSENKAMP CO. 
“Efficiency in the Canning Plant” 


227-235 E. South St., INDIANAPOLIS 4, IND. 


LANGSENKAMP 
EQUIPMENT 


e Langsenkamp units for performing vari- 
ous operations in the production of tomato 
products and pumpkin,* represent one of 
the most widely used lines of equipment 
available to the canning field. 


Basic Langsenkamp ideas of design and 
construction, represented in this line of 
units, have been on the actual production 
“firing line’ for many years—in units 
operating singly, or in batteries, or in 
completely Langsenkamp-equipped lines, 
producing under almost every conceiv- 
able operating condition. 


Reports from users show units operating 
several years beyond a reasonable and 
profitable life of service; results in the 
way of a better product obtained at de- 
creased cost; actual capacities in excess 
of rated capacities; low cost of mainte- 
nance; proof of the desirable features of 
utility and flexibility. 

It is this performance satisfaction—this 
“firing line’ proof—that makes Langsen- 
kamp Equipment first choice. 

* Indiana Pulpers, Finishers, Extractors and 


other units are used in making other fruit 
and vegetable products. 


REPRESENTATIVES 
West Coast 
KING SALES & ENGINEERING CO. 
206 First St., San Francisco, Cal. 
Oregon and Washington 
FOOD INDUSTRIES ENG. & EQUIP. CO., 
1412 N. W. 14th Ave., Portland, Ore. 
Mountain States 
THE HORSLEY COMPANY 
Box 301, Ogden, Utah 
Northeastern States 
BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 
Tri-States 
TOM McLAY 
P. ©. Box 14, Port Deposit, Maryland 
Canada 
CANNERS MACHINERY, LTD. 
Simcoe, Ontario, Canada 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Holidays Over, Business Can Resume—Con- 

vention Nearness Now the Excuse—No 

Causes for Worry—Winter Forcing Con- 

sumer Demands—She Expects Lower Prices 

—As Others See Us—European Hunger and 
Want Must Be Satisfied 


ON THE JOB—With the holiday festivi- 
ties wholly and thoroughly enjoyed, busi- 
ness was inclined to get back into stride 
this week, but since it was only a part 
week the recovery was slow. And then 
again, as this issue shows, the annual 
National Convention to be held this time 
in its full, old-time form, was so near 
that advantage of its proximity was 
taken by the traders, as an excuse for 
waiting. Truth is, however, that with 
inventories in quite good shape, and due 
to the fact that some felt that the new 
year might produce reductions in prices, 
trading by the buyers was in a distinct 
lull. There is nothing surprising about 
such a situation, since a holiday week, 
broken in the middle, and with all hands 
quite well pleased with their year’s busi- 
ness, and with their financial conditions 
as they exist, there was no cause for 
worry. 


Some effort of course was made to 
“play the market” by representing huge 
stores of canned foods in warehouses, 
held by buyers, but no one puts too much 
faith in such reports. Of course there 
are stocks of goods, there must be when 
one considers the size of the 1946 packs, 
but retail demands on the distributors 
constantly reminded them that these 
stocks are not static by any means. On 
the contrary retail shelves are constantly 
cleaned, for now that hard winter has 
set in, and set appetites at a keen pitch, 
the call for canned foods is steady and 
heavy. 


The little housewife has learned the 
convenience and saving in canned foods 
vs. fresh or other forms which need much 
handling and waste in trimming or 
preparation. Yes, there are the frozen 
foods, and they have a call, but old habits 
are hard to change and they like “the 
feel of the can” on the pantry shelf, 
patiently waiting any call that may be 
made, and they keep that pantry shelf 
occupied by some cans, at least. There 
has been no hording, for these wide- 
awake little buyers have heard all the 
tales of immense outputs of canned foods, 
frozen foods, etc., ete., and if retail prices 
did but follow the usual reductions in 
other retail prices, there would be heavy 
movement of canned foods. Some of our 
big, and self-appointed leaders among the 
retailers, need some education on condi- 
tions as they are. If they wake up soon 


58 


enough they may avoid the losses that 
will come when the full swing of market- 
ing sets in. Prices are receding from 
their top-high perches, permitted there 
by war conditions or the efforts to in- 
crease production, and which the mana- 
gers of those drives thought could only 
be done through high prices. That’s all 
right with the producers, and the whole- 
salers, but when the goods get into the 
hands of the retailers, and the consumers 
balk at paying war-time prices, some- 
thing must break or all will break. 

The idea is very prevalent that prices 
will decline in this new year, and if the 
public feels that way, the result will 
come, make no mistake. 


AS OTHERS SEE US—It is always well to 
get the other fellow’s ideas before we 
definitely set our pace for the new year. 
Under “Foods,” The New York Times, 
reviewing the 1946 operations, said about 
canned foods and frozen foods: 

“As industrial leaders have pointed 
out, retail food store sales climbed from 
about $10,000,000,000 in 1939 to approxi- 
mately $22,000,000,000 in 1946.  Al- 
thought increased prices account for a 
large part of this dollar gain, it still 
reflects a marked increase in volume con- 
sumed. A larger United States popula- 
tion is eating more food than it ever has 
before. 


“The steady rise in food and over-all 
cost of living items, following abolition 
of price control plus the increased post- 
war competition of durable goods for the 
consumers’ dollar, plus official estimates 
of record crops have tended to create 
increased selectivity and resistance at 
the consumer level. Housewives have 
halted their splurge of indiscriminate 
buying and the full impact of their re- 
sistance is now making itself felt. 


“Frozen food producers and distribu- 
tors are going through a period of con- 
fusion and reorganization that typifies 
any new industry. Tightening bank 
credit has caused a number of the frozen 
food distributors to go in for panic sell- 
ing, but experts have recently pointed 
out in New York that the 580,000,000 
pounds of frozen foods reportedly in the 
nation’s warehouses do not represent a 
‘glut’ on the market. Much of this total 
will be consumed over a period of time 
by industrial and institutional users, it 
was pointed out, and only the inferior 
quality goods will have to be sold at 
sacrifice prices. 


“Canned foods are in much the same 
situation in some items, particularly 
in citrus juices which are currently 
threatened by wide-spread selling. Large 
quantities of inferior merchandise on dis- 
tributors’ shelves, which has slowed both 
retail and wholesale buying until inven- 
tories are liquidated, plus record packs 
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in 1946 have tended to exert a downward 
pressure on prices that will probably 
continue into 1947. At the same time the 
continuing shortage and the _ higher 
prices on containers are adding to the 
problems which canners must face in the 
coming year. 

“Food manufacturers are principally 
concerned with the problems that face 
the food industry as a whole. Namely, 
the downward pressure on prices which 
will be exerted in 1947 as a result of 
surpluses and a buyer’s market and the 
upward revision of producer costs. The 
over-all cost of labor is tending higher, 
they point out, packaging costs in terms 
of the product itself and packaging for 
shipment are on the way up and freight 
rates for most food items will be sub- 
stantially higher as of Jan. 1. 

“Both Government experts and indus- 
trial leaders have pointed to one unde- 
veloped market that may be expanded 
during the coming year—the export mar- 
ket. The world is still in painfully short 
supply of food, they say, and if a solu- 
tion can be found for the serious inter- 
nal and external transportation shortage, 
the food industry as a whole should be 
able to dispose of a large part of its 
excess production to customers overseas.” 


NEW YORK MARKET 


Wholesalers Well Stocked Now—Busy on 
Inventories—Warehouse Space at a Premium 
—Effects of Reselling—Tomato Canners 
Stand Pat—Canned Peas at Standstill— 
Deferring Corn Deliveries—Florida Canners 
Withdrawn on Citrus—Canned Fruits Quizt 
—Tug-o’-War on Salmon—Shrimp Very 
Scarce—More Tuna Arrives 


By “New York Stater”’ 
New York, January 3, 1947 


THE SITUATION—With mixed sentiment 
still prevailing in canned food circles the 
past week, interrupted by the New 
Year’s holiday, was an uneventful one, 
and lacking in outstanding developments. 
Distributors have been busily engage: 
in completing their year-end inventories, 
and are all ready for whatever trading 
may develop during the progress of the 
Atlantic City meetings in mid-month. 
While some items remain to be bought. 
wholesalers generally are overstocked on 
many items at this time—so much so, in 
fact, that warehouse space is at a pre- 
mium in the New York metropolitan 
area, 


THE OUTLOOK—It realized that 
canned foods markets are at the cross- 
roads, and buyers are waiting to set 
which way the cat will jump. While con- 
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EDWARD C.REICHARDT Co. 


KEY TO SOUTHWEST TEXAS 


LLANO 
FREDERICKSGURG 


With ample facilities and thorough knowledge 
of this market, we assure intensive, regular, and intelli- 
gent coverage of all mediums of distribution, including 
Wholesale Grocers and Drug Houses, Chains, Baker 


Suppliers, Bottlers, Dairies, and Janitor Supply Houses. 


WE FEATURE RETAIL SALES SERVICE 


Registered: Dennis Hotel: Room 500A During Brokers Convention—JANUARY 12th through 18th. ; 
Registered: Senator Hotel: Room 722 During Canners Convention—JANUARY 19th through 21st. : 


609-610 Gibbs Bldg. — 2uality Accounts Inuited — §$an Antonio 5, Texas 


AGGRESSIVE, EFFICIENT, 
FOLLOW THRU TYPE 
SALES AGENTS 


ARTHUR E. DURST & CO. 


203 N. WABASH AVE. 
CHICAGO 1, ILL. 


DEARBORN 17592 
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ditions exist which might precipitate a 
downward price spiral, it is also evident 
that the market is not lacking in hopeful 
factors. The behavior of the trade itself, 
and the extent to which resale offerings 
are pressed during the first quarter of 
the new year, will have a vital bearing 
upon price trends during the remainder 
of the 1946 pack marketing season. 


TOMATOES—Southern canners have re- 
fused to be “sucked in” by the bearish 
price spiral which has attacked some 
canned foods during recent weeks, and 
are standing pat on their list prices for 
the time being. It is believed by buyers 
here that the market on southern stand- 
ards and extra standards will shape up 
definitely during the Atlantic City meet- 
ings—somewhere between the relatively 
high prices which canners have been 
listing and some of the lower figures 
which the resale market has touched dur- 
ing the past several weeks. The market’s 
action will undoubtedly be greatly influ- 
enced by the size of tomato stocks which 
ecanners have carried over from last 
season’s short pack. Reports from the 
midwest note offerings of standards at 
$2.00 to $2.25, with buyers bidding 
around $1.75. 


PEAS—While reports of continued sales 
of substandards for export are heard 
here, trading in peas for the account of 
distributors in this area has been at a 
virtual standstill during the week. Buy- 
ers are well covered on their prompt and 
nearby requirements, and are not show- 
ing interest in further offerings, either 
from first hands or at resale. 


cORN—Buyers are having corn deliver- 
ies deferred wherever possible, but con- 
siderable quantities from the past sea- 
son’s pack have arrived, and wholesalers’ 
warehouses are carrying fairly large 
inventories on this item. New business 
is lacking this week. 


BEANS—There is relatively little in- 
terest shown here this week on beans, 
either fancies or the lower grades, and 
activity is lacking. 


cITRUS—A number of Florida canners 
remain withdrawn on juice, hopeful that 
the market will stabilize. A better under- 
tone is in evidence on juices, but Texas 


canners started offering this week, quot- 
ing grapefruit juice at 70 to 75 cents for 
2s and $1.60 to $1.70 for the 46-ounce. 
Meanwhile, however, A & P continues to 
retail orange, grapefruit, and blended 
juices at 19 cents per 46-ounce can, and 
with this type of competition prevalent, 
there is little incentive for other types 
of distributors to add to their citrus 
holdings at this time. 


OTHER FRUITS—There was no sizeable 
trading reported during the week on 
either California or Northwestern canned 
fruits, but buyers expect that offerings 
will develop during the progress of the 
canners’-wholesalers’ conventions in At- 
lantic City later on in the month. At 
that time, it is felt, the trade will be in 
better position to judge the extent to 
which increasing export demand for 
eanned fruits may stabilize the canned 
fruit price position, and hence buyers 
will be able to proceed on a more in- 
formed basis. Notwithstanding Coast 
reports that canners have delivered most 
of their 1946 packs already, some buyers 
are of the belief that some fair-sized 
blocks of fruit will make their appear- 
ance on the market later on in the season. 


SALMON—Distributors have moved out 
early arrivals of new pack salmon in 
good volume, and while current inven- 
tories in wholesalers’ hands are not be- 
lieved to be large, buyers are still balk- 
ing at prices much in excess of former 
ceiling levels. Trade reports have it that 
considerable quantities of salmon have 
been warehoused here for the account of 
coast sellers. Thus, an endurance con- 
test is in prospect, as most of the canners 
who “took care” of their buyers on the 
basis of former ceilings are now reported 
to be sold up. 


OTHER FISH—Shrimp continues in ex- 
tremely limited supply, and the market 
is in firm position. Demand is dull... . 
There is a continued active call for 
Maine sardines, and canners are holding 
at firm price levels in the face of only 
limited holdings. ... Stocks of tuna have 
been improved by recent arrivals, and 
the recent shortage of this item at the 
retail level has been pretty well taken 
care of. 


real markets of the future. 


401 BROADWAY ie: 


S24. an 


(Arthur Gash, Manager) 
Brokers @ Manufacturers Agents 


—OUR SPECIALTY SELLING TO THE EXpORT TRADE— 


We invite correspondence from PACKERS and MANUFACTURERS who are 
interested in popularizing their brands here and abroad. Prepare now for the 


NFBA CONVENTION HEADQUARTERS SUITE 803 HOTEL CHALFONTE 


NEW YORK 13, N. Y. 
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CHICAGO MARKET 


Trend Seems Downward—Forced Offerings 
Will Not Help—Buyers Too Afraid of In- 
ventory Losses—Market in a Lull—Most 
Citrus Canners Withdrawn—Fruit and Vege- 
table Canners Withholding Offerings— 
Better to Wait 


By “Mid-West” 


Chicago, January 3, 1947 


THE MARKET—Slowing retail sales are 
impeding distributors’ determined efforts 
to reduce still heavy inventories, and the 


. desire to sell quickly has increased as the 


trade apprehensively watches several 
minor canned food items follow the down- 
ward trend set by citrus juices recently. 
The question of how far this trend will 
spread is uppermost in the minds of all 
distributors and has created a near 
panicky condition. The trade’s efforts to 
push sales has not been helped by the 
housewife’s lack of cooperation. She 
apparently has been influenced consider- 
ably by local radio commentators and 
newspaper articles urging the consumer 
not to buy at what they considered un- 
warranted price advances. However, for 
some unknown reason, propaganda has 
been more pronounced on food items, and 
has created a very unsatisfactory mob 
psychology, which has affected not only 
the consumer but has extended back to 
the primary distributor. Such psychol- 
ogy: has resulted in a situation where 
the buyers are overlooking items which 
offer good trading possibilities, in their 
desperate efforts to avoid the chance of 
inventory losses. 

Generally speaking, canners have rec- 
ognized the impossibility of doing any 
trading under such adverse conditions, 
and, with only a few exceptions, are sit- 
ting tight until the situation adjusts it- 
self to a more favorable basis for doing 
business. The collapse of the citrus mar- 
ket is a good example of what can hap- 
pen when producers attempt to increase 
sales at a time when buyers are not re- 


“ ceptive to offerings regardless of prices 


quoted. Citrus juices and fruits had 
dropped almost to prewar levels, and cer- 
tainly would represent good trading 
value, but except in a few cases, such 
offerings were looked upon merely with 
total indifference by the trade in general. 

Such conditions have created a com 
plete lull as far as new business is con- 
cerned and with canners fortunately 
realizing the futility of pressing for busi- 
ness under such circumstances. Presen' 
offerings consist mainly of resale lots 
quoted by distributors, and these have 
had no effect in creating any appreciabl 
business activity, but have served onl) 
to further depress the market. It is 
hoped that with the holiday season over 
and inventories completed a much clearer 
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picture will be presented early in the new 
year. It is evident that all concerned 
with the food industry are looking to- 
ward Atlantic City as a tip-off as to what 
might be expected during at least the 
first half of the coming year. 


CANNED FRUITS—Most offerings on cit- 
rus juices have been withdrawn and we 
seem to be in for a temporary breathing 
spell with only a few canners quoting. 
Quality juice seems to have settled at 
80c for 2’s natural orange juice and 
$1.85 for 46 oz., with blended at 82'%c 
and $1:90. Grapefruit juice is being 
held at 85c and $1.95 just reversing the 
normal price differential noticeable the 
last few weeks. However, little or no 
business is being consummated at this 
level, with the trade generally resigned 
to substantial inventory losses where 
warehouse stocks are heavy. No further 
developments have occurred on Califor- 
nia or Northwest fruits, the trade ex- 
pecting little activity on these items un- 
til the coming canners’ convention. 


CANNED VEGETABLES—In keeping with 
the times, little or no effort is being made 
by canners to producer sales, which is 
just as well as far as the trade is con- 
cerned, as they are not in the mood for 
buying. It is hoped that completion of 
inventories will show the need of replace- 
ments so that the market may again 
begin to function in a normal manner. 


CALIFORNIA MARKET 


Holiday Spirit Prevails—Canners Not Wor- 
ried—Fruit Pack Figures Large—Spinach 
Pack Underway — Tomato Prices Settling 
with Paste the Only Exception—Fruits Quiet 
—Distributors Well Stocked—Export Mar- 
ket Shows Promise—Apples and Sweet Pota- 
toes Offered Freely—Fish Prices Resisted 


By “Berkeley” 


San Francisco, January 3, 1947 


THE SITUATION—Holiday spirit is still 
in the air and little effort is being made 
by canners to push sales. They are more 
interested just now in making deliveries 
on orders already on file and the feeling 
seems to be general that there will be no 
difficulty in moving anything unsold well 
in advance of the opening of the new sea- 
son, Export markets are reopening and 
these promise to absorb much more than 
in recent years. Retail grocers comment 
on the fact that there was less buying of 
canned foods for holiday gift purposes 
than during the war years and that when 
requests were made for certain items 
only brands of recognized merit were 
accepted. 


PEACH PACK—The Cling Peach Advi- 
sory Board, San Francisco, of which 
W. S. Everts is manager, has released a 
summary of the pack of cling peaches, 


fruit cocktail, fruits for salad, mixed 
fruits and spiced peaches for the 1946 
season. These figures are on the basis of 
24 No. 2% cans to the case and includes 
all of the items packed in glass, con- 
verted to the No. 2% can basis. The pack 
was made up of 17,285,040 cases of regu- 
lar cling peaches, 7,751,629 cases of fruit 
cocktail, 774,504 cases of mixed fruits, 
296,089 cases of fruits for salad and 
160,389 cases of spiced peaches, a total 
of 26,267,651 cases. The pack of these 
items in 1945 amounted to 18,848,133 
cases. In that year there were no packs 
of fruits for salad or spiced peaches. The 
figure for fruit cocktail and fruits for 
salad represent the pack made direct 
from fresh peaches during the peach 
canning season. Mixed fruits include 
diced peaches and pears, or other combi- 
nations including cling peaches. 


SPINACH—The canning of fall spinach 
is well under way and indications are 
that the pack will be rather larger than 
early estimates. Small acreages were 
planted in some of the producing areas, 
but it develops that an unusually large 
acreage was planted in Monterey County 
and that the yield has been heavy. So, 
instead of a smaller pack than a year 
ago, the output may easily prove larger. 
Prevailing prices for fall pack are: No. 
2, $1.25; No. 2%, $1.60 and No. 10, $5.25. 
Movement to date is reported as light, 
with considerable spring pack offered at 
resale at identical prices. Some canners 


FOOD BROKERS 


COVERING: 


® WESTERN FLORIDA 
| @ SOUTHWEST GEORGIA 
SOUTHEAST ALABAMA 


Non-Conflicting Accounts Solicited : 


We will be represented at the Atlantic City Convention 
by C. J. Butler and J. O. Brewer 


BUTLER BROKERAGE COMPANY 


MANUFACTURERS’ AGENTS—MERCHANDISE BROKERS 
MARIANNA, FLORIDA 
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have decided to make no spring pack of 
this item. 


TOMATOES—Tomato price lists continue 
to undergo changes and most items are 
now on a fairly level competitive basis. 
Tomato paste is an exception, however, 
with quotations on No. 10s ranging from 
$18 to $24. Of course, operating costs 
vary somewhat, but not to this extent. 
Those who have sold at $18 declare that 
they made a splendid profit at this price 
—a profit that helped make up for losses 
in some other lines. There are those 
among canners who look with decided 
unfavor on such a price as $24 for this 
item, declaring that it gives the industry 
a black eye. 


FRUITS — California fruits are very 
quiet in this market, distributors appar- 
ently being well stocked and anxious to 
reduce inventories before making further 
purchases. Even where they are short 
of some items they are holding back on 
buying because of a lack of warehouse 
space or have their capital tied up in 
inventories. Once again one is able to 
find items on grocers’ shelves that have 
been absent for a time, items such as 
fruits for salad and spiced peaches. And 
ealls are developing for fruit nectars, 
which were becoming quite popular about 
the time war commenced. Increased 
quantities of fruits are going into the 
export trade, but the inability to buy pre- 
vents these from approaching pre-war 
quantities. 


APPLES—Canned foods distributors in 
this area have the opinion that there 
must have been some substantial packs 
of apples and apple sauce made in New 
York State and other large apple grow- 
ing districts. Offerings are coming from 
sources not heard from in several years 
and some new connections are being 
made. It’s a similar story with sweet 
potatoes. All of a sudden, brokers are 
getting offers from Southern canners, 
many of whom they have never heard of 
before. Some who dehydrated this vege- 
table during the war have added canned 
packs. 


FIsH—Canned fish is one item that is 
in light supply, but the distributing trade 
is buying only for immediate require- 
ments, at the high prices prevailing. The 
public is likewise shying away from the 
high-priced items and offerings that 
would have been snapped up last sum- 
mer, now move slowly from grocers’ 
shelves. Alaska Red Salmon sells when 
offered at 48 cents a can, but offerings at 
75 cents are neglected. Prices on Cali- 
fornia sardines have become quite well 
stabilized and No. 1 tall natural sells in 
small quantities at $6.00 to $6.50, and 
No. 1 ovals in tomato sauce at $10.50 and 
$11.00. Quite a few of the sales being 
made are for export. The tuna pack has 
been keeping up well and will doubtless 
break all records for the year. The trade 
is buying rather less freely at the higher 
prices now prevailing, indicating con- 
sumer resistance. 
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GULF STATES MARKET 


Learn to Profit from Mistakes—Plenty of 
Work Ahead—Shrimp Production Light as 
the Fishermen Take Holiday—Usual Shut 
Down Period Not Observed—uU. S. Inspected 
Foods Keeps on the Job—Oystermen 
Also Celebrate 


By “Bayou” 


Mobile, Ala., January 3, 1947 


ADIOS (GOODBYE) OLD YEAR—HELLO NEW 
YEAR—As we stand on the threshold of 
the New Year, our thoughts travel in 
many and different directions, but re- 
gardless of how we plan or what we 
plan, the future of the New Year is just 
as uncertain as that of 1946 was and all 
past years and years to come, because 
the World will revolve on its axis, and 
nature go unheeded and unchecked no 
matter what we do or don’t do. So the 
only thing left for us to do is to check 
on what we have done in the past with 
a view of improving our future, for like 
Patrick Henry said, “we can only judge 
the future by the past.” 


Plenty of work and changes are ahead 
of us in 1947, due to the fact that cost- 
of-living and wages are abnormally high 
to a great extent, and this will have to 
be corrected before business settles down 
to normal. 


Everybody, everywhere is complaining 
of prices being too high and wants them 
to come down. But no one is willing for 
the cut to start with him or her. 


The unions say that labor will have to 
get higher wages to cope with the pres- 
ent high cost of living, and industry says 
that merchandise prices will have to be 
raised so as to take care of the increase 
in wages. So we are not getting any- 


To Canners and Food 
Processors 


Now available to canners and food pro- 
cessors. A complete sales organization con- 
sisting of 7 salesmen making personal calls 
on all Wholesale Food Buyers located in the 
New England States. This department will 
be under the personal direction of Franklin 
C. Bodwell who has for over 20 years been 
associated with California’s largest packer of 
Canned Fruits and Vegetables. 

This advertisement is addressed to packers 
not now represented in the New England 
Market also packers who found it necessary 
to discontinue their brokerage connections 
during the war. You will find us listed in the 
N. F. B. A. Brokers listing at Atlantic City. 
Will be located at Senator Hotel. Write 
Boston Office for appointment. 


ASSOCIATED BROKERS 
of NEW ENGLAND 
131 State St, Boston 9, Mass. 
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where in the reduction of prices. There- 
fore the natural law of supply and de- 
mand governing the price has already 
stepped in in some instances and brought 
down the price of some commodities. 
And we will see it bearing down a whole 
lot in 1947 to bring down prices to peace- 
time levels. Which means that we will 
all have to take a whipping in some form 
or another in order to get the old train 
of “Sound Business’ back on the track 
again, with the “Go Ahead” signal in 
front of her, instead of so many stop 
signals that are making the “going- 
ahead” so cautious now. 


SHRIMP—The production of shrimp 


’ was light during the Christmas holidays, 


because the fishermen lay up their boats 
and nets to celebrate, which invariably 
keeps the boats tied to the docks for 
about a week and longer if the weather 
turns bad. 


Some years the canneries shut down 
on shrimp in November, and do not oper- 
ate again until the Spring if the quan- 
tity of shrimp produced is sufficient to 
warrant them to operate; otherwise the 
canning plants remain shut down until 
the Fall shrimp season which usually 
starts in August. 

This season about eight of the can- 
neries have been in operation in Decem- 
ber and will continue to operate as long 
as the quantity of shrimp available justi- 
fies them. 


The canneries in Louisiana, Missis- 
sippi and Alabama operating under the 
Seafood Inspection Service of U. S. Food 
and Drug Administration reported that 
1,516 standard cases of shrimp were 
canned in the week ending December 21, 
1946, which brought the pack for the 
season to 231,883 standard cases, as 
against 116,107 cases canned during the 
same period last season and 382,514 cases 
the previous season. 


OYSTERS—As is the case with shrimp, 
the oyster boats usually lay up to cele- 
brate Christmas, so activities along the 
water front of the seafood towns is at 
a standstill during the Christmas holi- 
days. 


CHICAGO SALES GROUP ELECTS 


Everett H. Teeter, Durkee Famous 
Foods, 310 West Polk Street, Chicago, 
has been elected president of the Gro- 
cery Manufacturers Sales Executives 
Club of Chicago for the year 1947. 


Teeter, who has been with Durkee for 
nine years, is division sales manager of 
the Spice, Cocoanut, and Condiment 
Division and in charge of warehouse dis- 
tribution for the Central West States. 

Other newly elected officers of the club 
are: 1st Vice-President, G. C. Papineau, 
General Mills; 2nd Vice-President, Wil- 
liam Schoondyke, Beech Nut Packing 
Company; Treasurer, J. F. Vogler, Corn 
Products Sales; Assistant Treasurer 
Hal Michaels, Allen B. Wrsiley Com- 
pany; Secretary, Walter Zahn, Oakite 
Company, 
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1340 EAST SIXTH STREET 
LOS ANGELES 22, CALIFORNIA 


Will be represented at the 


FOOD BROKERS CONVENTION 
ATLANTIC CITY 
By: MR. BERT LEVI 
MR. RAY D. BATEMAN 
HEADQUARTERS: AMBASSADOR HOTEL 
January 12 to 15 


During their visit: 
IN NEW YORK 
WALDORF-ASTORIA 
January 15 to 21 


Headquarters: 
IN CHICAGO 
PALMER HOUSE 
January 22 to 24 


BERT LEVI BROKERAGE CO. 


LOWRY & COMPANY, INC. 


99 WALL ST., NEW YORK 5, N. Y. 


—SUGAR FACTORS— 


CANE REFINED BEET 
mrort—§ UGA 
MOLASSES SYRUPS RAWS 
OFFICES: 


New Orleans - Whitney Building 
Philadelphia - Drexel Building 


HAVANA, CUBA—Lowry & Company, Ltd. 


AT THE CONVENTION 
ROOMS 839-841-843 CHALFONTE-HADDON HALL 


THE STANLEY WATT CO. 


Packers’ and Manufacturers’ 


Representatives 


838 Wabash Building 
PITTSBURGH 22, PA. 


Telephone: AT lantic 0206-O7-08 


WA.E. MIRACLE Co. 


Food Brokers 


ESTABLISHED 1931 


301 NORTH MARKET ST. 
ASSOCIATE 


M.W. MIRACLE Co. DALLAS 2, TEXAS 
HOUSTON, TEXAS 
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BROKERS OFF TO GOOD START 
(Continued from page 22) 

In both phases the results will be 
assured by the same spirit of fellowship 
and close cooperation. 

The business events of the past year, 
with the inevitable trend toward great- 
er efficiency in distribution, have dic- 
tated the spirit of this Convention. This 
trend makes it easy to understand why 
this Brokers’ Convention sees more prin- 
cipals in attendance than ever before. 
For this trend is toward the cutting down 
of sales cost without diminishing sales 
effort. A low sales cost will be excellent 
protection in a competitive period. 

The return of competition to most of 
the food industry has illustrated very 
forceably the need for strong brokerage 
representation to guarantee the effective 
low cost sales of food and grocery prod- 
ucts to wholesale channels. Shortages 
and government controls no longer dis- 
tort the factors of supply and demand. 
The cost of sales begins to take on the 
importance it had before the war. 

In the food and grocery field the food 
broker offers the greatest element of 
control over cost of sales. Low cost by 
itself, however, means nothing unless it 
is accompanied by a high level of sales. 
Again the food broker stands out as 
one of the leaders in this respect. 

It is very gratifying that the NFBA 
food broker is termed an expediter of 
efficient low cost distribution of foods. 
All of us are proud of the reputation 
that NFBA members enjoy for doing an 
essential job both economically and ef- 
fectively. 


FLAVOR PAYS DIVIDENDS 
(Continued from page 48) 
of vegetables and fruits have been ac- 
companied at times by a loss of flavor. 
An adequate amount of salt comes to the 
rescue here by pointing up and enhanc- 
ing the flavor of these foods. 


STORE SALT CAREFULLY 


Salt is inexpensive and so is often care- 
lessly stored. A fact to be borne in mind, 
however, is that salt has a great affinity 
for odors and so picks them up readily. 
Since canned foods are sold on the basis 
of taste you can’t afford to take a chance 
on introducing unwanted flavors. So 
store bags of salt on racks, slightly ele- 
vated from the floor, allowing free access 
of air in a dry, well-ventilated room, 
free from odors. Be careful that no 
ammonia fumes get into the salt storage 
room. 


The appeal of canned foods is through 
the sense of taste. The progressive can- 
ner will not follow the crowd, but will 
lead it, realizing that it is the salt that 
brings out the flavor. Food processors 
appreciate more and more the impor- 
tance of flavor in food merchandising and 
the value of an adequate amount of pure 
salt to develop hidden flavors. The con- 
sumer can, accordingly, look forward to 
the best flavor in foods in the future. 
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EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, N. Y. 


Tel: Bowling Green 9-3238 Cable: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 


SAUERKRAUT LINE—The Colum- 
bia Pickling Company, Portland, Ore., 
has installed a canning line and is mak- 
ing a pack of sauerkraut this season, 
confining this to No. 2 and No, 2%s 
sizes. 


CANNERY UNIONS MEET — The 
California Council of Cannery Unions 
(AFL) met at Oakland late in December 
to formulate wage and hours demands 
for 1947. Contracts with 63 California 
Processors and Growers, Inc., canneries 
and other independent concerns expire 
March 1. The Council is preparing to 
sign new agreements while awaiting a 
decision on the NLRB collective bargain- 
ing election last August. The AFL won 
a plurality over the CIO but the latter 
has challenged the election. 


‘INFANTILE 
PARALYSIS" 


MARCH OF DIMES 
JANUARY 15-30 
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Calendar of Events 


JANUARY 8-9, 1947—Canners’ and 
Field Men’s Conferences, Michigan State 
College, East Lansing, Mich. 


JANUARY 8-10, 1947—Annual Con- 
vention, Northwest Canners Association, 
Olympic Hotel, Seattle, Wash. 


JANUARY 9-10, 1947—Canners and 
Field Men’s Conferences, Michigan State 
College, East Lansing, Mich. 


JANUARY 16-17, 1947—Annual Meet- 


- ing, National Pickle Packers Association, 


Palmer House, Chicago, IIl. 


JANYWARY 12, 1947—Annual Meeting, 
National Food Brokers Association, At- 
lantic City, N. J. 


JANUARY 19-23, 1947—Annual Con- 
vention, National Canners Association, 
Atlantic City, N. J. 


JANUARY 20-24, 1947—Annual Ex- 
hibit and Meeting, Canning Machinery 
& Supplies Association, Atlantic City, 
N. J. 


JANUARY 20-23, 1947—Annual Con- 
vention, National- American Wholesale 
Grocers Association, Atlantic City, N. J. 


JANUARY 29-31, 1947—21st Indiana 
Canners and Field Men’s School, Purdue 
Agricultural Experiment Station, La- 
fayette, Ind. 


FEBRUARY 6-7, 1946—Thirty-ninth 
Annual Meeting, Ozark Canners Asso- 
ciation, Colonial Hotel, Springfield, Mo. 


FEBRUARY 10-11, 1947— Annual 
Meeting, Tennessee - Kentucky Canners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 


FEBRUARY 11-138, 1947—Vegetable 
Canners and Field Men’s School, Uni- 
versity of Maryland, College Park, Md. 


FEBRUARY 12-13, 1947—Ohio Can- 
ners’ and Field Mens School, Deshler 
Wallick Hotel, Columbus, Ohio. 


FEBRUARY 18-20, 1947 — Technical 
School for Pickle and Kraut Packers, 
Michigan State College, East Lansing, 
Mich. 


MARCH 7, 1947—Canners League of 
California, Fairmont Hotel, San Fran- 
cisco, Calif. 


MARCH 16-21, 1947—Annual Conven- 
tion, National Association of Frozen 
Food Packers, San Francisco, Calif. 


MARCH 31-APRIL 4, 1947—Sixth 
Annual Convention, Frozen Food Insti- 
tute, Inc., Copley-Plaza Hotel, Boston, 
Mass. 


APRIL 10-11, 1946—Spring Meeting, 


Tri-State Packers Association, Lord Bal- 
timore Hotel, Baltimore, Md. 
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UNIFORM ACCOUNTING 
METHODS FOR CANNERS 


(Continued from page 46) 


approximate number of trained indi- 
viduals for the respective jobs, many of 
which are of a seasonal nature. Other 
forms are prepared in connection with 
purchases of containers, condiments, and 
supplies, insurance coverage, and the 
numerous other activities related to the 
business. Records are usually maintained 
for future sales contracts, sales allot- 
ments and credit information. 


BOOKS OF ORIGINAL ENTRY 


Books of original entry include cash 
receipts, cash disbursements, purchases, 
pay rolls, sales and general journal. The 
purpose of these is to record transac- 
tions from the souce records so that they 
may be more readily posted to proper 
ledger accounts. In planning accounting 
procedures consideration should be given 
to a “proper system of internal control” 
which means a dispersion of work among 
the accounting force so that at least two 
persons will usually be associated with 
each transaction. 


LEDGERS 

In a small business all of the accounts 
except possibly receivables and payables 
may be carried in one general ledger. A 
separate ledger sheet should be provided 
for each significant asset, liability, in- 
come and expense account. These may 
be grouped in the ledger under the fol- 


lowing divisions: 

Current assets 

Fixed assets 

Current liabilities 

Fixed liabilities 

Capital 

Income 

Direct costs 

Manufacturing expense 

Selling expense 

Administrative expense 

The larger business will usually have 

a cost ledger in which the direct cost 
and manufacturing expense accounts are 
carried. Where there is more than one 
plant it is desirable to have a separate 
set of factory cost accounts for each. 
If farming operations are engaged in ex- 
tensively they may also be carried in 
the cost ledger with appropriate con- 
trolling accounts in the general ledger. 
UNIFORMITY OF CLASSIFICATION 


RAW PRODUCT—There should be no par- 
ticular disagreement as to charges for 
raw product. If it is green peas for 
example, the amount paid to growers for 
peas delivered for canning purposes will 
be charged to this account. Some can- 
ners include seed loss in the raw product 
cost, but others desire to show it sep- 
arately. If the peas are raised on the 
canner’s own or rented farms, they should 
be charged to green peas at the same 
price as payment is made to outside 


_ growers. This is also desirable as the 


basis for separately determining the cost 
of farming operations. 


PLATT & COMPANY 


2000 West Fourteenth Street 
Cleveland 13, Ohio 


Canned Good Brokers 


**At your service” 


Wilbur M. Platt 
Paul L. Gordon 


A. G. Gibson 


Chalfonte Hotel 


We Cover Northeastern, Ohio 


Wm. E. Adelhelm 


Convention Headquarters: 314-316 


Our Thirtieth Year 
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COMPETENT REPRESENTATION AND 
MERCHANDISING 
COMPLETE COVERAGE 


PHILADELPIA MARKET SINCE 1924 
Attending National Food Broker’s and 
Canner’s Convention, Hotel Strand 


Suite 702, January 12 to 24 


Canned Foods ¢ Frozen Foods 
Specialties Sugars 


A. R. WAGNER ORGANIZTION 


Brokers 


1010 Banker Securities Bldg. 


DIRECT LABOR—Direct labor is that, 
which is applied to the processing oper- 
ations usually all the way through until 
the canned product is stacked in the 
warehouse. For canned peas it may in- 
clude vining and canning, although we 
believe the majority of canners prefer 
to make a division between these im- 
portant classes of direct labor. Both 
vining and canning labor may be broken 
down by operations if desired. There 
is usually no difficulty in determining the 
eosts of cans, cases and condiments. 
Some canners prefer to add freight on 
cans as a part of the can cost and others 
include it in the manufacturing expense 
group. 

MANUFACTURING COSTS — Manufactur- 
ing expenses are those necessary to oper- 
ating the plant other than direct costs. 
They include salary of superintendent, 
indirect labor, building and machinery 
repairs, insurance on buildings and equip- 
ment, property taxes, power plant ex- 
pense, and other related expenses. Cer- 
tain canners may prefer to include social 
security taxes as direct costs as more 
closely related to direct labor, but in 
our opinion it is more practical to in- 
clude it in manufacturing expenses, as 
the total manufacturing cost should be 
the same. Manufacturing expenses are 
sometimes sub-divided as to fixed and 
variable, which is helpful in reviewing 
costs related to varying volumes of 
production. 


PHILADELPHIA 7, PA. 
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SELLING costs—Selling expenses should 
include brokerage, discount on _ sales, 
labels and label allowances, labeling and 
shipping labor, salaries of sales force, 
and travel expenses. Question may be 
raised here with respect to discount on 
sales, which in most industries is de- 
ducted from sales. Inasmuch as it is 
a significant item, we think it is prefer- 
able to include it as a selling expense. 
Labels and labeling and shipping labor 
are sometimes included as direct costs, 
especially where the product is labeled 
directly off the line. However, where 
the bulk of the product is labeled only 
when shipped at a later date, it is more 
practicable to include these costs as 
selling or warehousing and shipping ex- 
penses. The important consideration is 
to be sure they are included in the cost 
per dozen. 


ADMINISTRATIVE COSTS—Administrative 
expenses include executive and office sal- 
aries, professional services, stationery 
and printing, telephone and telegraph, 
association dues, officers’ life insurance, 
and other expenses of a general nature 
applicable to the whole business. 


DISTRIBUTION OF COSTS 


In arriving at the cost per dozen with- 
out respect to quality or grade, raw 
product may be distributed on the basis 
of can contents or drained weight. Direct 
labor is also frequently distributed on 
the basis of can contents, although 
sample time and motion studies may indi- 
cate a more accurate basis. No question 
should arise in connection with the dis- 
tribution of cans and cases. Condiments 
for canning any one product should be 
determined on the basis of a formula. 

Industry generally, and the Govern- 
ment in particular, favors distributing 
manufacturing expenses on the basis of 
direct labor. However, this is far from 
proper in many situations. Certain 
manufacturing expense accounts should 
be distributed on the basis of direct 
labor and others on the basis of cases 
packed. Some expenses may be distrib- 
uted on the basis of property valuation, 
and others on a basis that is known to 
give the best results. It is desirable to 
provide columnar ledger sheets for cer- 
tain expenses and to make direct charges 
where practicable. For example, if a 
plant packs peas and corn, repairs for 
corn machinery and pea machinery may 
be enterted in different columns, leaving 
a smaller total to be distributed on some 
approved basis. 

Brokerage and discount on sales are 
properly distributed on the basis of the 
money value of sales. However, swells 
and spoilage may be itemized with little 
difficulty so that the individual com- 
modity will carry its share of the proper 
cost. Administrative expenses may be 
distributed on the basis of factory cost, 
but for convenience, the basis of the 
money value of sales is satisfactory. 

Many canners consider it desirable to 
determine the cost and operating re- 
sults of each size tin of each commodity 


66 


for each plant. Further determinations 
may be made for qualities and grades. 
There are several approved bases for 
distributing costs depending on _ the 
nature of the business. An effort should 
be made to adopt an approved plan and 
apply it consistently. 


GRADE COSTS 

Determination of costs by grades, us- 
ing peas as an example, may involve 
clerical work disproportionate to its 
value because of the widespread qualities 
and siftings. We have recommended 
that the cost per dozen be determined, 
divided as to size tin, after which a 
further breakdown may be obtained into 
almost any gradation desired. A simple 
procedure is to select four or five grades, 
quality considered, representing the bulk 
of the particular pack. Thereupon the 
raw product may be further distributed 
on the basis of purchase price if pur- 
chased on the graded basis, or the money 
value of sales. Direct labor may be dis- 
tributed to grades on the basis of time 
and motion studies. Cans and cases 
should be the same per case of finished 
product regardless of grade. Manufac- 
turing expenses may be distributed to 
grades on the basis of direct labor or 
direct costs and selling and administra- 
tive expenses on the basis of the money 
value sales. After determining the costs 
by grades in this manner, smaller quan- 
tities may be related on the basis of the 
money value of sales. 


OPERATING BY DEPARTMENTS 


Canning may be only one department 
of the overall business. The canner may 
also be a freezer, he may operate a farm, 
or engage in the retail coal business. 
In a desire for simplicity, all transac- 
tions may be lumped together, which, of 
course, will obviate a determination of 
the results of each department, although 
the overall operating figures may be 
reasonably correct. Where farming 
operations are engaged in, the chart of 
accounts should provide for a breakdown 
of the significant items of cost and ex- 
pense. As previously indicated, products 
raised for the canning plant should be 
credited to farm income and charged to 
the proper raw product account so that 
such costs may be comparable with raw 
products purchased from outsiders. In 
this way also the farm operations will 
stand on their own feet. 

It has now become customary for the 
larger canners to operate lodging quar- 
ters and cafeterias for personnel. These 
should also be recorded separately so 
the management may be fully informed 
of their independent results. However, 
inasmuch as such activities are so closely 
related to the canning operations, they 
may properly be included in the manu- 
facturing expenses. 


REPORTS TO MANAGEMENT 


The management of each canning com- 
pany should require the accounting de- 
partment to make periodic reports of 
useful information. These may include 
a daily or weekly breakdown of direct 
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labor by operations, daily production 
costs, quantity, quality and cost of raw 
product received, condiments used, and 
others generally related to controllable 
costs. Figures may also be presented 
showing the wastage of containers, lost 
time and inefficiency of labor. Progress 
reports of new construction and repairs 
should be prepared. Other reports will 
show the receipt of major materials and 
supplies, and shipment of finished prod- 
ucts. These reports should be simple and 
tailored to the needs of the individual 
who relies upon them. None should be 
prepared if they are not used or useful. 


CONCLUSION 


’ Looking ahead we are of the opinion 
canners will need to plan more care- 
fully and be reasonably sure of the facts 
before making important decisions. Ade- 
quate accounting information should aid 
materially in arriving at sound judg- 
ments. Reasonable uniformity of account- 
ing methods can be attained with little 
effort if each member of the industry 
will bear in mind that the progress of 
his company is dependent, in consider- 
able measure, on the progress of the 
entire industry. 


IN-PLANT CHLORINATION OF 
CANNERY WATER SUPPLY 


(Continued from page 50) 


available installation points for the two 
chlorination units. 

As mentioned previously, the chlorine 
dosages and chlorination times were simi- 
lar in both the pea and corn packs. 


RESULTS WITH PEAS 
Let us consider first the experimental 
procedures and results obtained during 
the pea pack. Samples of the following 
were taken twice daily and examined for 
bacterial content: 


1. Peas from the Wisconsin Washer. 
2. Peas from the inspection belts. 
3. Peas from the flume-entering the 
pipe blancher. 
. Peas from the pipe blancher. 
. Peas from the unprocessed cans. 
. Tap water. 
. Brine. 
. Water from the flume. 
. Water from the blancher. 


Twenty-five gram portions of these 
samples were taken under aseptic sam- 
pling conditions at the start of the day’s 
operations and again about 3-4 hours 
later. Our results, however, are reported 
on a per gram or milliliter basis. Total 
mesophilic bacterial counts, as well as 
periodic flat sour counts were made on 
all samples. Tap water and brine sam- 
ple results for the purposes of this dis- 
cussion, are omitted since they were 
negative for the most part. 


Samples of peas from the Wisconsin 
Washer showed the highest degree of 
bacterial contamination found in the en- 
tire plant regardless of chlorination. 
The contamination decreased steadily 
throughout the system, with a very 
marked decrease in contamination found 


January 6, 1947 


in the peas coming from the pipe 
blancher. From this point on the con- 
tamination was almost zero. Compari- 
sons of the results obtained during the 
three test periods shows a very marked 
decrease during both “hypochlorination” 
and chlorine gas applications. For all 
practical purposes the results obtained 
during these two periods are entirely 
comparable, with nothing to point to a 
preference between either. The over-all 
reductions in bacterial contaminations, 
though, between chlorinated and non- 
chlorinated samples ranged from 43% 
to 99%. Prevention, or inhibition of 
slime build-up during chlorination peri- 
ods was amply demonstrated in that 
slime found during these periods was the 
exception rather than the rule. Only 2 
samples showed the presence of flat-sour 
producing bacteria and the highest of 
these counts was 40 organisms per milli- 
liter. 

The inherent factors of the plant serve 
to mask the results to a great extent. 
There, as in most canneries, the peas are 
water flumed through most of the prepa- 
ration procedures. Naturally the water 
is heavily laden with organic material 
from the peas. The net result is com- 
plete destruction of the chlorine through 
combination with these various organic 
compounds. Procedural difficulties were 
also encountered which further served to 
becloud our results. The chief factor 
here was the fact that all bacteriological 
work was being done at a laboratory 25 
miles distant, which necessitated undue 
delay between taking of the samples and 
actual bacteriological work. 


RESULTS WITH CORN 


These various procedural points were 
remedied prior to the start of the corn 
pack, and by establishing a temporary 
bacteriological laboratory at the factory 
we eliminated most of our difficulties. 
During the corn pack the sampling pro- 
cedures were enlarged to take more nu- 
merous samples and to cover a greater 
portion of the day’s packing operations. 

To cover the packing procedures as 
thoroughly as possible 25 grams or milli- 
liter samples were taken along the entire 
line and are represented as follows: 

1. Cut corn from the cutters. 

2. Cut corn from the conveyor-dis- 
charge end. 

3. Cut corn from the chute to the 
silkers. 

4. Cut corn from the silkers. 

5. Water from the flotation washer. 

6. Corn from the flotation washer. 

7. Corn from the inspection belts. 

8. Corn from the buckets to the hop- 
per belt. 

9. Corn from the hopper belt to the 
filler hopper. 

10. Brine. 

11. Corn from can immediately before 
closing. 

Sampling times were arranged to pro- 
vide samples approximately 1 hour and 
3 hours after the morning’s operation, 
and 1 hour 15 minutes and 4 hours 15 
minutes after the start of afternoon op- 
erations. Thus we had samples follow- 
ing a morning and noon clean-up with 
later samples to show what bacterial in- 


creases might be found over a portion of 
the day’s operations. 


Since our results are much more com- 
plete with corn than with peas, and in 
addition show the over-all bacterial con- 
tamination throughout the plant, it will 
be of interest to examine these results 
more carefully. 


For purposes of consolidation and sim- 
plicity it is suggested that the results 
of the “hypochlorination” period be 
omitted. Suffice it to say that the re- 
sults of the two chlorination periods are 
entirely comparable. 


CONTAMINATION DECREASE 


First let us consider a step-by-step 
analysis of the packing procedure, and 
the relationship of handling technic and 
equipment to bacterial contamination. 


The dramatic decrease in bacterial con- 
tamination found during the period of 
break-point chlorination as contrasted 
with the non-chlorination period is shown 
in Figure 2. In the interpretation of 
these results it must be pointed out that 
this table is drawn on a semi-logarithmic 
scale. 

A direct comparison of the two tests 
shows that bacterial contamination of 
corn from the cutters during chlorina- 
tion decreased 74% compared with no- 
chlorination samples; corn from the con- 
veyor 87%; corn from the chute to the 
silker 53%; corn from the silker 51%; 
water from the flotation washer 79%; 
corn from the flotation washer 34%; corn 
from the inspection belt 73%; corn from 
the hopper belt 59% and corn from the 
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belt to the hopper 56%. The brine and 
unprocessed can results are not included 
on this table due to the fact that the 
counts were so low it would have re- 
quired a too cumbersome chart to include 
them. However, average bacterial counts 
for the brine samples were .18 bacteria 
per milliliter during non-chlorination 
against zero bacteria during chlorina- 
tion. Average counts on unprocessed 
can samples showed 24 bacteria per gram 


FIGURE 2 
AVEARGE BACTERIAL COUNTS—W.K. CORN 
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+ Corn from cutters 

+ Corn from the conveyor 

. Corn from the chute to the eilkers 
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Corn from the buckets to the hopper belt 
. Corn from the hopper belt to the filler 


of corn during non-chlorination as con- 
trasted with zero bacteria during chlo- 
rination. Only one sample, this from 
the cutter, showed the presence of flat- 
sour bacteria, and this count was 4 flat- 
sour organisms per gram of corn. 


CONTAMINATION POINTS 


At the start of these tests it was 
found that the cutter heads, when re- 
moved for cleaning and sharpening, were 
being cleaned by immersion in a tank of 
warm water. This water, after a few 
washings, became heavily contaminated 
and served to re-contaminate the cutter 
heads, thereby adding an additional bac- 
terial load to the corn coming from the 
cutters. After a few days of such opera- 
tion this tank was removed and the cut- 
ter heads then were washed with a 
strong stream of cold water. The bac- 
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hopper. 


BACTERIA PER GRAM OR MILLILITER 


terial count on corn from the cutters 
during the remainder of the non-chlori- 
nation period immediately dropped from 
an average of 2,125,333 bacteria per 
gram to 350,000 per gram, or an over- 
all decrease of 78%. 

During the hypochlorination period 
slime was occasionally found on the belt 
carrying the cut corn away from the 
cutters. In order to remedy this two 
sprays were fixed to this belt at the 
start of chlorine gas application. One 
spray washed the inside of the belt, the 
other the outside. Their effectiveness 
was demonstrated by the fact that at no 
time was slime noticeable on this belt. 

By referring to Figure 2 again it will 
be noted that bacterial contamination 
tended to decrease rather rapidly after 
the corn emerged from the silkers. This 
no doubt can be attributed to the fact 
that the corn from this point to the in- 
spection belts received two very thor- 
ough rinses with water as well as actual 
immersion in water. Following the in- 
spection belts, however, the continuous 
procedure is interrupted. At this point 
the corn is conveyed from the inspection 
belt to the hopper belt by means of metal 
lug boxes. The hazard of such a pro- 
cedure is immediately apparent from our 
chart whereby we see that the average 
bacterial contamination has immediately 
increased by 160%. 

This heavily contaminated corn then 
goes along the hopper belt to the hopper 
filler. Since the nature of this belt was 
such as to preclude the use of sprays on 
its surface it was difficult to maintain it 
in any degree of sanitation. Conse- 
quently, again we have a tremendous 
bacterial build-up on the corn, with the 
average increase being 325%. 

The danger and inadvisability of con- 
tinuing to operate with such a procedure 
is recognized by the packer and steps are 
now being taken to eliminate this con- 
dition. 


DEFINITELY AN AID 


As regards the effect of break-point 
chlorination at the Baker Canning Com- 
pany, it may be said that chlorination 
is definitely an aid in two ways: (1) it 
aids in reducing bacterial contamination 
throughout the plant and (2) makes 
easier the removal of such slime that 


does develop. The latter effect is 
brought about by the fact that such 
slime that is built up during chlorina- 
tion does not have the tenacious charac- 
ter normal to slime. Thus the plant op- 
erator is aided by being able to provide 
better and faster clean-up periods. 


The comparison that we have drawn 
from our tests as to the desirability of 
these two types of chlorinators is this: 
the chlorine gas unit is by far the most 
versatile of the two units. Its initial 
cost, of course, is much greater than that 
of the simple hypochlorinator pumps. Its 
operational cost, however, is far lower. 
The hypochlorinator pumps have the dis- 
advantage of being expensive to operate, 
both as to material cost as well as labor 
expense in preparing the solution for 
injection into the water system. They 
are also limited to a maximum of a 2% 
solution. Our experience as well as other 
workers, has been that it is highly de- 
sirable during clean-up procedures to 
be able to administer massive doses of 
chlorine to the plant water, thereby aid- 
ing in a more efficient cleaning job. This 
procedure is available when using the 
chlorine gas unit. 

While our results have shown that ex- 
ceptional control of bacterial contamina- 
tion can be maintained by the use of in- 
plant break-point chlorination it is by 
no means a cure-all for any plant’s need. 
Rather it must serve as an adjunct to 
general plant cleanliness and sanitation. 


This word of caution must be added. 
Every plant with its varying water con- 
stituents presents a separate and distinct 
chlorination problem. Those of you who 
might be planning an installation of this 
nature should remember that such an 
installation should be made carefully and 
only with the aid of competent personnel. 
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THANK YOU — 


for the multitude of orders for 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, ete., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, ete. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FIRST IS THE WORD FOR MACHINERY—FMC buys and 
sells the following items: Colloid Mills, Eppenbach, Premier, 
Chemi-Colloid, U. S., others; Cutters, Dicers for Relish, Kraut, 
\.eat, ete.; Dryers of all types, Shelf, Tray, Truck, Conveyor, 
etc.; Evaporators, Vacuum Pans, Condensers, Heat Exchangers; 
Fillers, for Liquids, Semi-Liquids, Pastes, Creams, Powders, 
ete.; Kettles, Stainless, Copper, Steel, Iron, some with agitators; 
Mills and Grinders; Pulverizers and Comminuting Machines; 
Mixers, for Liquids, Pastes, Powders; etc., all capacities; Pack- 
aging Equipment, Labelers, Wrappers, Cartoning Machines, 
etc.; Pulpers and Juice Extractors, Bronze, Monel, Nickel and 
Stainless; Retorts, Vertical and Horizontal; Tanks, single Shell 
or Jacketed, some aigtated; Washers, Cans, Bottles, Vegetables, 
ete.; Complete lot of Dehydrating Equipment. Prepare for 
1947 by clearing your plant of surplus equipment now. First 
Machinery Corp., 157 Hudson St., New York 13, N. Y. WoOrth 
4-5900. 


FOR SALE—5 Robins closed retorts 40” x 60” and 40” x 72”; 
2 Capem & Pneumatic Scale Automatic Screw Cappers; Ander- 
son #2 Dicer; 24 Jacketed Kettles 20 to 500 Gal. Alum., Cop- 
per, Nickel & S.S.; 22 New Stainless Steel Tanks 100 & 200 
Gals.; Glass Lined & Copper Vac. Pans 100 & 150 Gals.; 250’-14” 
Gravity Roller Conveyor; Agitators, Fillers, Tablet Machines, 
Labelers, Grinders, etc. Machinery & Equipment Corp. (of 
N. Y.), 583 West Broadway, N. Y. 12, N. Y. 


FOR SALE—New perforated 4-tier crates $25.00; steel ball 
bearing crate Dollies $27.50. New steel 42x72 retorts—all for 
prompt shipment. Jas. B. Keller Co., M & M Bldg., Houston 2, 
Texas. 


FOR SALE—1 Holland mechanical Two-Row Transplanter 
with fertilizer attachments. In perfect condition. Used only one 
season. 1 New Idea Two-Row Transplanter with fertilizer at- 
tachments. In fair condition. D. E. Winebrenner Co., Hanover, 
Penna. 


FOR SALE—1 Lye Peeler; 1 Link Belt Peeling Table, 80 
capacity. Leon C. Bulow, Bridgeville, Del. 
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WATCH THIS COLUMN FOR WEFEKLY SPECIALS 


BARLIANT AND COMPANY has available for immediate shipment the fol- 
lowing used, rebuilt or new machinery and equipment. All offerings are 
subject to prior sale at prices quoted F.O.B. shipping points. 


I—RETORT, NEW, 42x80”, 3 basket size, oval head & bottom, complete 


with weight, gauge, pop-off valve, etc., never used $ 365.00 


5—RETORTS, Berlin Chapman, vertical, only used a short time, no 

fittings. (3) 42x72 and (2) 42x84. Each 290.00 
2—RETORTS, 40x60, tag controls, steam gauge & thermometer, in ex- 

cellent condition, Mfg. A. K. Robins Each 200.00 
I—FILLER, Ayars 25029 Series C, 5 pocket, for 22 cans, with #2 

Cam Parts. Other Parts BO 750.00 
Ii—EXHAUST BOX, Anderson Barngrover, Ser. #2610, cap. 165-210, 

size 32 & 710, belt driven 250.00 
(—EXHAUSTER, Anderson Barngrover, for 2610 350.00 
2—BEAN SNIPPERS, FMC Automatic, 32” drums, 21’3” length overall, 

160 RPM, 2 HP, 900 to 1800 lbs. cap. per hr. Perfect cond. (1) Bean 

Snipper, year old, $1,100.00 (1) Bean Snipper, 2 yrs. Old..........-.c 1,000.00 
3—HOT TAMALES MACHINES, never used, maca on one side meat on 

other, ready made tamales come out. NEW, each 225.00 
i—FLAME PEELER, National, extra new set lining, 40002, fired by 

manufactured or natural gas, 1943, less washer and variable speed 

drive 1,325.00 
\LABELER, Complete with motor, Serial #6277A, Model 1936, for 

No. 2 ca 500.00 
I—K RAUT SHREDDER, Buffalo, old model with pulley, no motor... 375.00 
I—CASE SEALER & GLUER, Standard-Knapp, 12”, 18’, compres sion 

unit with motors, recond. & guar 1,400.00 
I—KETTLE, 50 gallon, copper jacketed, on stand, agitator, gear driven, 

1% HP AC motor 350.00 
i—HOIST, Robbins & Meyer, % ton cap., trolleys & 1% HP motor........ 180.00 
8—HOISTS, Conco Torpedo 500 cap., push-button control, practically new, ae 

each .. 
9—HOISTS, Conco Torpedo, 1000 cap., push-button control, practically 

new, each 160.00 
I—HOIST, NEW, Robbins & Meyers, Model 20Z, 10002, stationary, 20’ a 

lift. 32’ per min. Immediate delivery. 352.00 
I—TANK, glass lined, jacketed, 1000 gal., with manhole, glass chipped.. 400.00 


fey sae Wire or Write BARLIANT AND COMPANY if interested in any 
of the above items. Write for the Weekly Bulletin. 


BARLIANT AND COMPANY 


BROKERS-SALES AGENTS 
Chicago 26, Ill. - Sheldrake 3313 


7070 N. Clark St. - 


SPECIA L1$T$ In Used, Rebuilt and New Packing House 


Machinery, Equipment and Supplies 


EQUIPMENT FOR SALE—3 new “Lifetime” 100-gallon 
stainless steel steam jacketed kettles, tested to 90 psi, complete 
with bronze gate valve, approved safety valve, stainless inner 
and outer jacket, aluminum painted steel tripod type stands, can 
be shipped immediately also 4 used copper steam jacketed ket- 
tles from 50 gallons up, stationary and tilting types; 15 auto- 
matic and semi-automatic labeling machines, including Ermold, 
World, Liquid, National and Liquid Midget, World Improved 
and World Jr., Oslund, etc., for spot labels and round labels on 
jars; one new 20-spout rotary automatic filler for all types of 
juices; 3x3, 4x4, 5x5, Frick and York Ice Compressors; 8 Karl 
Kiefer bottle rinsers; Jumbo Model E and Adriance rotary 
automatic crowners; all this equipment can be inspected and 
shipped immediately. Chas. S. Jacobowitz Co., 3080 Main St., 
Buffalo 14, N. Y. Phone AMherst 2100. 


FOR SALE—Retorts and process crates, all sizes, S/J kettles, 
juice extractors, pasteurizers, stencil cutters, S.S. tubing, adjust- 
able 46 oz. and No. 10 labelers, casers, box stitchers, food chop- 
pers, pumps, okra and celery cutters, Ayars pea and bean fillers, 
4-pocket gallon tomato filler, Clipper cleaners, two complete 
Chisholm-Ryder whole bean lines. Will buy or sell your surplus 
machinery. We are no further away than your telephone. 
Ashley Mixon, Canning Machinery Exchange, Plainview, (West) 
Texas. 


FOR SALE—1 CB-5 Chisholm-Ryder Tomato Chopper Pump 
Unit—Belt Driven; 1 CB-4 Chisholm-Ryder Tomato Chopper 
Pump Unit—Motor Driven; 1 Chisholm-Ryder, Model “J”, To- 
mato Juice Extractor—Motor Driven. All of this equipment is 
in A-No. 1 condition. Please write for price on same, if inter- 
ested. Delta Canning Company, Inc., Raymondsville, Texas. 


FOR SALE—One new 18’ overall length Robins Continuous 
Blancher, equipped for belt drive. Address either A. K. Robins 
& Company, Inc., Baltimore, Maryland, or S. E. Mighton Com- 
pany, Bedford, Ohio. ; 
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FOR SALE—3 model F. Chisholm-Ryder snippers, large size, 
used one season; 6 Pregraders #4’s, brand new; 1 Pregrader 
#6 size, brand new; 1 Continuous Anderson-Barngrover Pres- 
sure Cooker and Cooler, in good condition; 1 A. K. Robins 12 
foot blancher, belt drive, in good condition; 1 Wonder 8 foot 
blancher, belt drive, just rebuilt; 1 A. K. Robins #2 improved 
automatic bean cutter, in good condition; 1 Robins #2 improved 
bean cutter like new; 1 Robins French Style Bean Slicer, guar- 
anteed good as new; 2 Five pocket Ayars Universal Bean and 
Tomato Fillers; 1 Eight pocket Ayars Syruper; Several Steam 
Engines; Several Conveyor Belts, most any size, new and used; 
1 Set brand new 100,000 lb. Fairbanks-Morse Scales, 10’ x 60’, 
for concrete deck; 1 10’ x 34’, 60,000 lb. used Fairbanks Scales, 
Print-o-matic beam; 1 set Howe Scales 40,000 lbs., 10’ x 22’ 
Platform; 2 150 Horsepower HRT Boilers; 1 40 Horsepower 
Scotch-Marine Sawmill type boiler; 1 Feed Water Steam pump; 
2 Russells’ Pea Viners or Shellers; 2 Russells’ Pea Cleaners; 2 
complete lye machines and washers for peaches, handling up 
to 5,000 cases daily; 1 Brand new spray type lye machine for 
grapefruit sections; 1 yellow peel scalder for grapefruit sec- 
tions; 1 peach grader, used, 3 sizes. All items subject to prior 
sale. We specialize in building conveyor type cookers and 
coolers, pea viners and cleaners, blanchers and washers, con- 
veyors to specifications, and general cannery items. Russell 
Corporation, P. O. Box 550, Plant City, Florida. 


FOR SALE—Vibrating screens for juice processing; waste 
dewatering; root vegetable cleaning, sizing, grading; relish de- 
watering. Conveyors, including floor-to-floor conveyors, bag 
and box pilers. Motor truck scales. Immediate shipment. 
Bonded Scale Co., 11 Bellview, Columbus 7, Ohio. Phone: Gar- 
field 1651, Garfield 5712. Evenings, University 2832. 


FOR SALE—1 CRCO New Way Model A Caser to handle 
#2 (307x409) cans packed 3 x 4 single tier. Two side discharge; 
complete with electric equipment. 60 cycle, 1 phase, 110 volts. 
Slightly used. 1 CRCO Senior quality grader complete with 
BM-A55 brine mixer with pump. Used six days. 1 built-in 
Gravometer complete with solenoid valve. Still Crated. Address 
all inquiries to Cass County Canning Company, Atlanta, Texas. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 473, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 474, 
The Canning Trade. 


WANTED—Used Return Tubular Boiler, 100 to 150 H.P., 
must be in good condition. J. W. Welch Co., Inc., Downings, Va. 


WANTED—One Model E-CRCO Bean Snipper in good con- 
dition. Torsch Canning Co., Milford, Delaware . 


WANTED—#10 canning line, adjustable labeler, caser and 
case sealer. Also automatic packaging equipment. State fully 
conditions, price. Adv. 471, The Canning Trade. 


FOR SALE — FACTORIES 


FOR SALE—Almost completely new three line bean and 
tomato plant. Ample water, warehouse space, immediate nearby 
labor supply, 1500 to 2000 cases per day. Plant now in opera- 
tion. Adv. 46153, The Canning Trade. 


FOR SALE—Cannery in coastal South Carolina having 
20,000 sq. feet floor space, equipped to process leafy green vege- 
tables, string beans, tomatoes and root vegetables, such as sweet 
potatoes, beets, carrots and white potatoes. Adv. 46154, The 
Canning Trade. 
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FOR SALE — SEED 


FOR SALE—Associated Corn Seed from 1946 season, 200 lbs. 
19 x 9 white and 400 lbs. 19 x 25 white. 1900 lbs. Burpee’s 
Stringless Green Pod Bean Seed. Write for prices to clean up. 
The Silver Canning Co., Colora, Maryland. 


MISCELLANEOUS 


FOR SALE—Prompt shipment Romano Cheese; Baby Lima 
Beans in 100 lb. bags. On arrival in December—imported Olive 
Oil in drums, gallons, halves, quarts, eighths, sixteenths, In- 
quire: John Minervini, 406 Jefferson St., Hoboken, N. J. 


FOR SALE—Canned dried Beans, #10, #2, 15 0z.; Baby 
Lima Beans, Red Kidneys, Lima Beans and White Kidney 
Beans. Inquire: Cedarville Packing Co., Railroad Ave., Cedar- 
ville, N. J. 


FOR SALE—The controlling interest, in $50,000.00 vegetable 
plant. All machinery in first class condition, fire proof plant 
building and warehouse. Cheap fuel and water. Heart of 
green bean, tomato and sweet potato belt in South, packing 
tomatoes, green beans, sweet potatoes, tomato juice, sauce or 
puree. Reason selling: poor health; real opportunity. Adv. 
46160, The Canning Trade. 


FOR SALE—Consumer and commercial size cartons for Broc- 
coli, Carrots, Cut Green Beans, Spinach, Pineapple and Grape- 
fruit Segments. Also shipping containers and cellophane or 
waxed paper bags for cartons. Write for prices, quantities, 
sizes, etc. Adv. 470, The Canning Trade. 


HELP WANTED 


WANTED—By Midwest canner and preserver, a plant Super- 
intendent to take over extensive operation. Good monthly wage 
and percentage deal. Must not be over 40 years of age. Adv. 
46141, The Canning Trade. 


WANTED—Sales manager with experience, for Southern 
States. Position open January 1st. Give full history in first 
letter. Salary, $5,000.00. J. C. LaRue Company, Inc., Madison- 
ville, Ky. 


WANTED—Reliable man under 40 years old experienced in 
fruit or vegetable canning operations, mechanical ability for 
installing and servicing machinery combined with ambition is 
essential. Man will assist present superintendent in modern, 
medium size plant located in Baltimore, Md. This is a perma- 
nent position with salary commensurate with ability with old 
well established company. Adv. 46158, The Canning Trade. 


HELP WANTED—Position open for Food Chemist with 
knowledge of staple canned food items, fruits and vegetables. 
California concern. State qualifications, salary. Adv. 472, The 
Canning Trade. 


GET MORE FOR YOUR 
SURPLUS EQUIPMENT 


List it with our bureau and sell directly to the next user. 


50,000 Manufacturers Get Our Offerings Regularly. 
They need such units as 


LABELERS DICERS PEELERS 
RETORTS WASHERS KETTLES 
DRYERS STILLS MIXERS 


or what have you to sell. 


For Quicker Action and Better Price Send Full Details 
and YOUR price to : 


EQUIPMENT FINDERS BUREAU 
6 HUBERT STREET, NEW YORK 13, N. Y. 
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| FAIRVIEW FOODS INC. 


Manufacturers Representatives 
15 Lombard St.. PHILADELPHIA, PA. 


CONVENTION HEADQUARTERS 
THE PRESIDENT HOTEL 
Suite 1105 


JOSEPH A. CAPEK MURRAY BAUM 


THE CONVENTION PROGRAM—Continued 


NATIONAL AMERICAN WHOLESALE GROCERS 
(Continued from Page 20) 


Topics: Record Keeping; Palletization; Self-Service Ware- 
housing; Branch Management; Deliveries; Inventory 
Policy; Assembly Line Floor Stocks; other subjects of 
interest 

5:00 to 7:00 p.m.—The Ambassador—The Renaissance Room. 
Cocktail Party, Diamond Match Co. 


WEDNESDAY MORNING, JANUARY 22 


10:00 a.m.—The Ambassador—The Lounge 

Presiding: James R. Keenan, Illinois, Director, National- 
American Wholesale Grocers’ Association 

Address: “Frozen Foods and the Wholesale Grocer,” 
Robert M. Fisher, Ohio, Governor, National-American 
Wholesale Grocers’ Association 

Address: “The New Relationship Between Food Produc- 
tion and Distribution,” E. A. Meyer, Administrator, 
Research and Marketing Act of 1946, USDA 

Address: “Possibilities of Truck Leasing in the Wholesale 
Grocery Business,” Raymond A. Munder, Vice-Presi- 
dent, Yellow Rental, Inc. 


WEDNESDAY LUNCHEON, JANUARY 22 
12:30 p.m.—The Ambassador—The Renaissance Room 
Presiding: Francis L. Whitmarsh, President 
Address: “As Others See You,” Clarence Francis, Chair- 
man of the Board, General Foods Corp. 


WEDNESDAY AFTERNOON, JANUARY 22 
2:30 p.m.—The Ambassador—The Surf Room. Meeting of 
Voluntary Groups Wholesale Grocers 
Presiding: Ned N. Fleming, Kansas, Chairman 
Topics: Consumer Advertising for Retail Stores; Super- 
visors’ Programs; Store Engineering; Retailers’ Ac- 
counting Service; Retailer Meetings; Allied Lines; 
Truck Leasing; Palletization; other subjects of interest 
4:30 p.m.—The Ambassador—Room 125. Meeting of Institu- 
tional Wholesale Grocers 
Presiding: Sherman J. Sexton, Illinois, Chairman 
Topics: Multistory Warehousing; Palletization; Truck 
Leasing; Salesmen’s Training; Record Keeping; 
Descriptive Labeling; Departmentalization; Allied 
Lines; Sales Promotion; other subjects of interest 
WEDNESDAY EVENING, JANUARY 22 
9:00 p.m.—The Ambassador—The Renaissance Room. Monte 
Carlo Night. John W. Morey, Colorado, Past President, 
National-American Wholesale Grocers’ Association, 
Auctioneer 
THURSDAY MORNING, JANUARY 23 
9:30 a.m.—The Ambassador—The Lounge. Operations in New 
and Old Warehouses 


Presiding: Adrien Falk, California, Director, National- 
American Wholesale Grocers’ Association 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


ONE WHO KNOWS 
Lecturer (on efficiency methods): “I can show you how to 
earn more money than you are getting.” 
From the audience: “Huh, I do that now.” 


PRECAUTION 
Railroad Agent (dining at small town hotel)—-Why does that 
dog sit there and watch me all the time? 
Waiter—You’ve got the plate he usually eats from, sir. 


FINDING HIS LEVEL 
Judge: “And what did you do when you heard the accused 
using such awful language?” 
Policeman: “I told him he wasn’t fit to be among decent 
people, and brought him here.” 


TO THE POINT 


Out in New Mexico even public signs come directly to the 
point. In a garage in Albuquerque is posted the following 
notice: 

“Don’t smoke around the tank. 
anything, gasoline is.” 


If your life isn’t worth 


The Long Island society matron arrived home late one night 
and discovered that her little son had been very naughty. “I’m 
sorry, darling,” she said to him, but you have been a bad boy 
and mother must punish you. Go out in the yard and find 
me a switch.” The kid disappeared and returned later, begrimed 
and weary. Handing his mother a large rock, he said, “Mom, 
I couldn’t find that switch, but here’s a brick you can throw 
at me.” 


FOLLOW THE SIGNS 


Conductor: “Can’t you see the sign, ‘No Smoking’?” 

Sailor: “Sure, mate, that’s plain enough. But there are so 
many dippy signs here. Looka there, one says, “Wear Nemo 
Corsets.” So I ain’t paying attention to any of them.” 


DIFFERENCE 


The court trial was about to open. The defendant leaned 
over and whispered to an officer: “How long will this affair 
last?” 

The officer whispered back, “About two hours for me and 
about two years for you.” 


Address: “Palletization Progress,” W. E. Braithwaite, 
Division of Simplified Practice, National Bureau of 
Standards, Department of Commerce 

Address: “What Our New Warehouse Has Done For Us,” 
Joseph R. Hyde, Tennessee 

Address: “What Can Be Done in an Old Building,” Wil- 
liam H. Meserole, the Ballinger Company 

Address: “Plans For the Future,” Nelson A. Miller, Chief, 
Marketing Division, Department of Commerce 

Committee Report: Report of Canners’ Conference and 
Contracts Committee, Roy L. Davidson, Indiana, 
Chairman 

Business Meeting of National-American Wholesale Gro- 
cers’ Association 

Presiding: Francis L. Whitmarsh, President 

Election of Officers 

Adjournment 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, 

United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y 
La Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


COOKERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ml. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ml. 
Nolan Corp., Rome, New York. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, 
F. H. Langsenkamp Co. Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, 
. K. Robins & Co.,. Baltimore, Md. 

Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II]. 
A. K. Robins & Co., Baltimore, Md 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, A 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Mad. 


CAN MAKERS’ MACHINERY 


General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 

United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, ie 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
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WHERE TO BUY — Continued b 


CORN WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Nolan Corp., Rome, New York. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 

WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Nolan Corp., Rome, New York. 

A. K. Robins & Co., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 

CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Nolan Corp., Rome, New York. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y 
A. Robins & Co., Baltimore, 

Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Ccrporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 


A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md, 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

Hamilton Copper & Brass Works, Hamilton, Ohio = 
3 Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesbero, N. C. 


BOOKS, on Canning, Formula, Etc. 
A Complete Course in Canning 

e Almanac of the Canning Industry 

BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Baltimore, Md. 
National Can Corp., Baltimore - New York City. 


FLOORING. 
Drehmann Paving & Flooring Co., Phila, Pa. 
INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago pr 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, III. 4 
Piedmont Label Co., Bedford, Va. ee. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SEASONINGS. 


Basic Food Materials, Inc., Cleveland, Ohio. 
Product Advancement Corp., Benton Harbor, Mich. 
Wm. J. Stange Co., Chicago, Il. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEEDS, Canners’, All Varieties. Bap 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 


Northrup, King & Co., Minneapolis, Minn. ap 
Rogers Bros. Seed Co., Chicago, III. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 
SEEDS, PEA AND BEAN. ae 
Associated Seed Growers, Inc., New Haven, Conn. : 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 
SEED, TOMATO. 
, Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. e 
Michael-Leonard Co., Sioux City, Ia. a 


Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 2 
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Basic Food 11 Michael-Leonard Company 6 | 
Bristol Gustafson Brokerage CD Moore Sales 69 
Butler Brokerage Company... 61 National Can 7 
71) Northrup, King & 23 
Continental Can Company, INC... 14 phillips 55 
Corneli Seed 29 Piedmont Label 55 
Country Gardens, 31 Planters Manufacturing Company 55 
Companys 67 Product Advancement 8 
Drehmann Paving & Flooring Reichardt Company, Edward 59 
Durst & Company, A. Riverside Manufacturing 10 
Edwards & Company, J. 69 Robins & 77 
Equipment Finders Rogers Brothers Seed Back Cover 
Food Machinery Corporation... Scott Viner 49 
Gallatin Valley Seed 68 Simpson & Doeller 51 
Gamse Lithographing 53 Sinclair Scott 10 
General Machinery 4 Stange Co., Wm. J....... 33 
Hollander & Company, A. G9 United Company, 21 
Huntley Manufacturing Company... 40-41 Universal Underwriters 6 
Janson Company, Nicholas 69 Wagner Organization, A. 65 
Jersey Package Company... 49 35 
Langsenkamp Company, F. 63 
2 LaPorte Mat & Manufacturing 2 
Lee Metal Products Company. 53 
Levi Brokerage Company, 63 Worcester Salt 51 
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INCREASES YIELD — 
CUTS COST 


MACHINES FOR HEAT 
APPLICATION, FREEZING \ 
OR DEHYDRATING d 


ROTARY SPINACH TUMBLER 


ROBINS CONTINUOUS 
ALL PURPOSE BLANCHER 


any capacity, pulley 
or motor drive. 


ROBINS RETURN 
UNIVERSAL 
EXHAUSTER ROBINS 
OPEN PROCESS : 
KETTLE 
Boiler plate, welded, 
any size. 


Automatic chain 
attachment take-up. 


ROBINS JR. 
TOMATO AND 
VEGETABLE 
WASHER 


For limited 
production. 


ROBINS TOMATO GRADER 
ROBINS SEWAGE PULPER 


ROBINS 


BALTIMORE 2, MD. ; 


Be sure to see our Exhibit at the Atlantic City Convention 
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CONTROLLED DRY 


G PRESERVES 


FULL GERMINATING POWER OF SWEET CORN 


At the Rogers Chrisman, Illinois plant, 
one of the operations developed to a high 
point of efficiency is controlled drying. 


As shown in the picture above, ears are 
loaded into cages mounted on trucks. These 
cages are constructed so that narrow, wire- 
walled compartments for corn alternate 
with ventilating compartments. This method 
of construction means that the air has ready 
access to every ear of corn. 


The loaded trucks are rolled on tracks 
into long concrete walled drying compartments. Both ends 
of the chamber are closed, except for an exhaust outlet, and 
Automatically controlled gas fired, warm air is forced in. The temperature of the air... passage 
divert Dent oven and fan. of air at high velocity . . . the time each lot remains in the 
chamber . . . and other factors are rigidly controlled. When 

the corn comes out the finished end it has exactly the right 


percentage of moisture so that it can be processed and 
Cad stored to best advantage. 


Beans 


Sweet Com 


ROGERS BROS. SEED COMPANY 
308 WEST WASHINGTON STREET 
CHICAGO 6, ILLINOIS 


ac~w 


SEy OGERS PLANT NATION x 
; ENTEEN R S SERVE THE 
: 


